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CHOCOLATE COMMENTS 
THOCOLATECOMMENTS—C—C— 


If you find yourself driving through Napa Valley some day you must stop in 
Yountsville at “Fantasie au Chocolat" to try their chocolate goodies. A 


bottle of champagne from the nearby Domain Chandon winery is an excellent 


complement. And then if you decide to round out the day with a picnic at 
some site overlooking the valley pick up those delicacies a little further 

up the road at the Oakville Grocery. | guarantee you will have an 
enjoyable day if this advise is followed. 

From: LKR.TYM@OFFICE 


CHOCOLATE FACTS FOR CRAIG 


Here are some chocolate facts from The 47 Best Chocolate Chip Cookies in 
the World by Larry & Honey Zisman. 

“According to Nestle, the company that made the chocolate bar that Ruth 
Wakefield cut up in 1930 to create the first chocolate chip cookie, home 
bakers inthe US during 1982 made more than 7 billion chocolate chip 
cookies using Toll House Morsels from Nestle." 

“The biggest chocolate sculpture ever made was a 4,484 Ib, 10 ft high 
Easter egg that was constructed in Melbourne, Australia." 

"The legendary lover Casanova claimed that chocolate was more effective 
than champagne for inducing romance." 

“The US makes more chocolate than any other country and is followed, in 
turn, by West Germany, the Netherlands, and Great Britain. Penn. is the 
leading state in chocolate production." 

"The Nestle Company, whichintroduced chocolate chips back in 1939, now 
produces about 250 million of them each day." 

"Among the countries of the world, the US is in seventh place in the amount 
of chocolate eaten per person each year. On the average, each American 
eats 10 lb annually. By comparison, Switzerland is first with 22 |b per 
capita followed by England (15.4 |b), West Germany (13.8 1b), Belgium (13.6 
lb), and Sweden and Austria tied at 11.6 |b each." 

"The 16,000 annual visitors to Hershey's Chocolate World in Hershey, Penn., 
learn that Hershey is the largest single user of almonds in the US (all of 
them grown in CA) and that the company did no advertising during the first 
68 yers it was in business. And the chocolate kisses, first made in 1907, 

are produced at the rate of 20 million a day." 

From: AYLee.PA@XEROX.ARPA 


CHOCOLATE SUPPLIERS 
CHOCOLATESUPPLIERS i “(‘ ( i‘(‘Cé;~S 


Here is alist of Chocolate Suppliers if anyone isinterested. You can 
write/call for a catalogue. Enjoy, --Bi<< 
GODIVA CHOCOLATIER, INC. 
P.O. Box 4116 
Huntington Station 
New York 11746 
Phone: (212) 361 2781 
KARL BISSINGER 
3983 Gratiot 
St. Louis, MO 63110 
Phone: (800) 325 8881 
FORGIONE INTERNATIONAL CONFECTIONS, LTD. 
2105 Lakeland Avenue 
Ronkonkoma, NY 11779 
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Phone: (516) 944 3983 
THE CHOCOLATE COLLECTION from Nestle 
Department 350 
Ronks, PA 17573 
Phone: (800) 345 8500 
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CHOCOLATE VS THE PC 


CHOCOLATEVSTHEPT  —<“—is_—~— 


From the current Forbes (1984): 
You can't say that Americans don't have their priorities straight. Last 
year they spent $4 billion on chocolate, which is a bit more that the 
amount spent on personal computer hardware and software put together. 
From: Ayers. PA@XEROX.ARPA 


CHOCOLATISM 
CHOCOLAT 


| saw an interesting article in the recent Sunday Calendar section of 
the L.A. Times. It was written by Colman Andrews. 
"..Now, from France, comes the news that chocolate contains an 
amphetamine-like drug - phenylethylamine - that can be addictive and that 
can make you pretty darned testy at the thought of being cut off from the 
stuff. 
Two eminent toxicologists at the Hospital Fernand Widal in Paris, Charles 
Faure-Bismuth and Emile Grouzmann, have reportedly induced clinical 
addiction to phenylethylamine in laboratory animals, and have also studied 
the habits and physical health of 22 human "chocolatomanes" - citizens who 
consume more than 100 grams (about 3.5 ounces) of chocolate a day (and 
sometimes as muchas 500 grams or 17.5 ounces). According to their 
findings, remarkably, the 22 chocoholics were not over-weight, despite 
their huge additional daily calorie intake - a fact apparently explained by 
the phenylethylamine's stimulant effects, which seemed to encourage 
increased physical activity, including sports and sexual performance, 
compulsive reading and tidying up, and extended working hours - among the 
participants in the study. It also noted that the 22 showed signs of 
anxiety and depression when told that they would be deprived of chocolate 
for a time. One French newshaper, in reporting the findings of 
Faure-Bismuth and Grouzmann, called chocolate "le speed nouveau". Consider 
yourself warned." 
Editors note: Does this mean that we will soon see Nancy and Ron on TV 
again, this time asking us to "just say no" to chocolate? 
From: Curbow.OsbuSouth@Xerox.COM 
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HISTORY OF CHOCOLATE FOR CHOCOHOLICS 
RISTORY OF CHOCOLATE FORCHOCOHOLIGS ———“‘“‘“C:i‘aéié‘i‘i‘i‘i‘i‘i‘i‘i‘i‘(‘(‘(‘(‘i‘ 


FROM: FDA Consumer July-August 1981 
The Spaniards of the New World brought forth a treasure even more 
valuable than precious stones or gold or silver -- CHOCOLATE. Chocolate 
or “Cacahuati" to the Aztecs was a treasure beyond measure to the kings 
of the New World, it was a drink fit for kings or rich merchants only. 
Chocolate was even used to ransom the Aztec king from the Spanish, along 
with silver and gold. 
The Spanish brought it to Europe inthe 1500's and tried to keep it to 
themselves. However, in 1606 it melted its way into Italy, and from 
Italy it oozed into France and the rest of Europe. In 1828 the 
Netherlands produced a powdered chocolate or "cocoa" and also found a way 
to reduce the acidity of chocolate; thus creating DUTCH CHOCOLATE. The 
big breakthrough came in 1947 when the British firm, Fry & Sons, combined 
cocoa butter, chocolate liquor, and sugar to form solid eating chocolate. 
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Asif this was not bad enough, in 1876 the Swiss added dried milk and 
created MILK CHOCOLATE. 
The world would never be the same! 
| have typed this in while being inspired by eating chocolate chip cookies 
from DAVID'S COOKIES from the Stanford Shopping center. Try them...you may 
REALLY like them!! 
TRIVIA -- THE SWEET FACTS: In 1979 Americans alone consumed 1.9 billion 
pounds of chocolate, or 9 pounds per person. 
[| apologize to the 100 people who didn't get their share because | ate it! 
--Bi<<] 
From: WBD.TYM@OFFICE-1.ARPA 


MARK YOUR CALENDAR 
MARKYOURCALENDAR ti‘ OOC‘CSCO 


From the 1984 Calendar of Self-Indulgence by Sandra Boynton: 
January 10 National Bittersweet Chocolate Day 
February5 National Chocolate Fondue Day 
March6 National Chocolate Cheesecake Day 
April3 = National Chocolate Mousse Day 
May15 National Chocolate Chip Cookie Day 
July8 National Milk Chocolate With Almonds Day 
July 28 National Milk Chocolate Day ‘ 
August4 National Chocolate Chips Day 
September 18 National Chocolate Day 
September 23 National Chocolate Day ot 
October 28 National Chocolate Day 
November 7 National Bittersweet Chocolate With Almonds Day 
November 24 National Chocolates Day 
December 28 National Chocolate Day 
December 29 National Chocolate Again Day 
From: WBD.TYM@OFFICE.ARPA 
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MICROWAVE OVEN IDEAL FOR COOKING WITH CHOCOLATE 


MICROWAVE OVEN IDEAL FOR COOKING WITH CHOCOLATE 


Attention chocolate lovers: If you can't stand the heat, don't leave the 
kitchen. Use a microwave. 

You'll find that whether you're making candy, baking a cake or preparing 
other chocolate desserts, special features of microwave cooking will make 
your job easier. 

Take chocolate to be used in bonbons and truffles, for example. Rosemary 
Stancil of Athens, Ga, one of the authors of "Simply Scrumptious 
Microwaving," says the biggest advantage of microwaving chocolate is the 
absence of direct heat. " Because you don't have a heat source, you don't 
have scorching," she said. "And chocolate melts so much faster." 

“Two cups of chocolate chips at 70 percent power will melt without stirring 
in three minutes," says Mrs. Stancil. "Use 50 percent power for white 
chocolate. It's easier to overheat it." The chocolate will retain its shape 

until you stir it. Then it will be liquid and smooth. And if you are 

dipping fruits or other fillings in you melted chocolate, keep stirring. 

Do not cover the melting chocolate. Condensation on the bottom of the lid 
could moisten the chocolate and cause it to thicken and lose its shine. 
Chocolate squares can be melted in their wrappers and then scraped off the 
paper into the waiting ingredients. 

When Stancil uses different colors of chocolate compound for trim to 
decorate treats, she puts trim colors in a muffin pan to melt. "If they get 
stiff while I'm working, | just pop the pan into the microwave again for 15 
to 20 seconds at 70 percent heat." 

For chocolate sauces, you can measure, mix and cook in the same utensil. 
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But select a deep enough bowl, one at least twice the volume of the sauce 
because some cook up higher in a microwave. 

For bombes - combinations of two or more flavors of ice cream prepared ina 
mold - the microwave is a special friend. The microwave will speed the 
thawing of the ice cream to use as one of the layers. A pint of hard 
chocolate ice cream softens at 40 percent power in 15 to 30 seconds. 
(Larger ice cream packages need a few more seconds.) The ice cream should 
be just soft enough to spread and smooth down with a spoon. Then pop the 
mold into the freezer to harden that layer before proceeding to the next 
one. Arich ganache cream - a whipped cream and chocolate combination - 
could serve as the final top layer. Freeze the bombe for future use. Just 
remember to place it inthe refrigerator for about 30 minutes before 
unmolding, garnishing and serving. 

From: {Steve Kleiser <SG K.TYM@OFFICE-2.ARPA>}DDN 


SEVEN DAY CHOCOLATE O.D. 
SEVEN DAY CHOCOLATE 0.0. 


From the L.A. Herald Examiner, March 11, 1984: 
CHOCOLATE, CHOCOLATE EVERYWHERE: Imagine, a seven day cruise offering the 
avowed chocophile endless samplings of chocolates of the world as well as 
major Alaskan ports including Juneau, Skagway, and Ketchikan. 
The cruise, which begins August 22, features a truffle contest with 
passengers as the judges, a bingo game with edible chocolate bingo cards, 
contests for the best chocolate pudding finger painting and best solid 
chocolate sculpture. 
For more information contact: The National Society of Chocolate Lovers, 
P.O. Box 876, West Covina 91793, (213) 919-2317. 
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From: Hooper.ES@PARC-MAXC.ARPA 


SURE, | CAN STOP AT ONE MILK DUD...REALLY 


(Science News Vol. 128 pg. 152 Sept. 7, 1985) 

Let's call her Joanne. We all know her: bumming bits of Hershey bars or 
chips of Chunkies, or sneaking a Snickers between meals. She's a 
chocoholic. Now, she and others who “self medicate" with chocolate or 
other sweets are being studied by psychologists. In one of the latest 
studies, psychologist Marjorie Schuman of the California School of 
Professional Psychology in Los Angeles and her colleagues report that 
people (like Joanne) with “an identified interest in chocolate" are more 
likely than others to be female (90 percent were women) and to have 
personality traits associated with a depressive syndrome called hysteroid 
dysphoria. Hysteroid dysphobics tent to exhibit a flamboyant personality, 
changing mood, tendencies to fall in love easily and be devastated by 
romantic rejection and a vulnerability to the approval or lack of approval 
of others. These moods frequently trigger an increased appetite for 
chocolate and other sweets, the researchers report, but "there is no 
evidence for any differential effect of chocolate on mood." They 
questioned 267 persons, including 73 in the “chocolate group." 

From: WBD.TYM (WBD.TYM@OFFICE @.ARPA) 


THE WORLD'S FUNNIEST CHOCOLATE BOOK 


THE WORLD SFUNNIEST CHOCOLATEBOOK ©=—’..—— 
If you have not yet read Sandra Boynton's book: 


“CHOCOLATE: The Consuming Passion" 
you are a feeble excuse for a chocolate lover with a sense of humor. 
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DON'T MISS THIS. There are very few books which will make you ROAR OUT 

LOUD with laughter when you're all by yourself. This is one of them. 

Enjoy! 

Victor 

From: Schwartz.RX@XEROX.ARPA 

THE BIRTH OF MILK CHOCOLATE 
Although drinking chocolate was a well-established activity by the latter 
part of the nineteenth century, “eating chocolate" (introduced by Fry and 
Sons in 1847) was still somewhat of a novelty. Daniel Peter, famed Swiss 
chocolatier, was inspired to try to improve the smoothness and taste of 
the new candy. 
Peter's idea was to combine some other ingredient with chocolate to 
balance its rough flavor. Naturally, his first thought was, "What does 
Switzerland have in abundance that | could use to process with 
chocolate?" His answer: Cheese. The resulting experiment was 
notoriously unsuccessful. 
Anumber of ill fated mixtures (grass, edelweiss, watch movements, 
numbered bank accounts) followed. In fact, no one actually knows how, in 
1874, Peter finally stumbled on the answer..." 
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TO FREEZE CHOCOLATE 
TOFREEZECHOCOIATE =—“‘COOW;*;*~™S 


Here is the proper way to freeze chocolate candy-type items: 
1. Wrap the chocolate tightly in plastic wrap (preferably the kind that 
sticks to itself.) oat 
2. Then wrap that package in aluminum foil. Fold/roll/crimp all edges 7 
wellso the resulting package will be as air tight as aluminumly 
possible. 
3. Place the package in the freezer. 
The REAL key isin the defrosting method. This following method prevents 
the sweaty-chocolate syndrome, and the whiteish areas that sometimes appear 
on non-white chocolate: 
1. Remove the package from the freezer at least one day before you intend 
to use/give/admire the chocolate. 
2. DO NOT open/peek inside/disturb the wrapping until the package has 
completely defrosted (no sweat on the foil, room temperature). 
3. Open the package and your chocolate will appear in the identical state 
in which it was frozen. 
The above only works for chocolate with ingredients that can be frozen 
nicely, like ordinary candy. Defrosted home-made chocolate mousse, for 
example, is pretty disgusting, though edible. 
From: LKnutsen.osbunorth@XEROX.ARPA 


TRIVIA QUESTION (AND ANSWER) 


Where and when was chocolate first sold in the retail market? 

ANSWER (transpose this entire sentence and you will have it): 
.sginllihs 51-01 rof desahcrup eb dluoc egareveb etalocohc yhtorf a 
gnikam rof etalocohc dilos hcihw ta ,nodnoL ni pohs a denepo namhcnerF a 
7561 nl 

Source of this trivia: Chocolate Lovers Club Bulletin 

From: WBD.TYM; William Daul - Augmentation Systems - McDnD 
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a 
From SCIENCE NEWS Oct. 22, 1983 Vol.124 
The gloss, grittiness and snap, the look, taste and texture of chocolate 
candy are a matter of bow ties and feathers, according to microscopy 
studies of cocoa butter crystals. These ties, feathers and other 
crystalline forms determine characteristics important to the 
confectionery industry and to consumers in the United States, who eat an 
average of 8 pounds of chocolate goodies every year. 
A surprisingly large number of crystal forms and some striking 
relationships among them have been revealed by a new method of 
characterizing free-growing cocoa butter crystals. “The crystal forms 
are usually defined by melting point, which has been confusing," says 
Paul S. Dimick of The Pennsylvania State University, in University Park. 
"We are actually looing at the crystals, and we see more than the six 
reported inthe literature. Wesee about 12 different types." In 
addition, he has observed one crystal form, called a bow tie, evolve into 
another, called a feather. 
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Dimick and Douglas M. Manning have applied two sophisticated microscopy 
techniques to cocoa crystals. Polarized light microscopy reveals a 
cross-sectional view of the internal structure of the crystal. Scanning 
electron microscopy shows the surface. 

The crystalline structure of cocoa butter depends on its composition. 
Cocoa butter is primarily made up of molecules called triglycerides, each 
of which has three fatty acids attached to a molecule of glycerol. The 
crystalline structure depends on how the triglycerides are positioned 
into a rigid pattern. 

The formation of a feather crystal at 86 degrees F was observed 
step-by-step by Manning and Dimick. (Inthe photographs above, the 
scanning electron micographs are on the top and the correspnding 
polarized light micrographs are on the bottom.) The first 
crystallization (left) produced a form with a constriction in the center. 

This bow tie form enlarged primarily on the other surgfaces while the 
central area remained constricted. Then the crystals spread and 
eventually assumed acircular shape. The bowtie form has a high 
concentration of certain triglycerides that are the first to crystallize 

at this temperature, and then they promote stable crystallization of 
others, Dimick says. 

The chemical composition of the cocoa butter, and thus its crystalline 
form, depends on the variety of cocoa bean from which it is pressed as 
well as such environmental factors as the amount of rainfall where the 
bean was grown. So far Dimick and Manning have een using a pure cocoa 
butter from the Ivory Coast. But eventually Dimick hopes, with crystal 
microscopy, to define parameters of butters from different conuntries, 
and even develop methods to determine if chocolate products have been 
adulterated with cocoa butter substitutes. --J.A. Miller 


WHERE CHOCOLATE COMES FROM 
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Where Chocolate Comes From 

by $.J. McCarthy, in The Chocolate Lover's Guide To Silicon Valley 

Though chocolate is such a popular substance, its origina are shrouded in 
myth. Thatis, almost everything you imagine you know about chocolate is 
wrong, wrong, wrong. 

Perhaps you've heard that chocolate comes from the cacao bean? Not so. Use 
your head. Think about chocolate, and then think about beans. Think about 
chocolate agiin. No connection. Chocolate comes from a fruit, of course, a 
succulent, tangy berry. Think about chocolate-covered cherries, and you'll 
see what | mean. 

Now, that story about those beans growing in Africa or South America? All 
wrong. Chocolate fruit grow in Switzerland, Holland, England, and Hershey, 
Pennsylvania. It stands to reason. Why grow itin one continent and ship it 

to another, only to sell itin a third? In today's competitive commercial 
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world, no levelheaded capitalist would consider such an arrangement for a 
minute. Why, he'd rather cut off your right hand. 
Chocolate is not like other fruit. Most crops are harvested by impoverished 
(but smiling) peasants who make barely a subsistence wage. Chocolate fruit, 
on the other hand, are harvested by despondent wealthy persons, whose 
powerful connections ensure them top dollar (more than you'll ever see in 
your life), though their productivity is the lowest of farmworkders 
worldwide. They do not sing while they work, though some of them mutter. 
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The fruit are picked and tastefully arranged in authentic French Provincial 
baskets. When a basket is full, it is left at the end of the row. Chauffers 
then pick up the baskets in BMWs and take them to the processing gazebos. 
Processing is absurdly simple. The fruit is hygenically pitted (and that’s 
where gravel comes from), ground, and voila! chocolate! Disregard involved 
stories aobut vast rendering plants, cocoa butter, chocolate liquor, 
solids, andso forth. Such tales are propaganda put out by chocolate 
manufacturers to account for the high price of chocolate -- the result of 
enormous bonuses company officials award themselves quarterly. 
As for white chocolate, itcomes from albino fruit (and that's where 
decorator gravel comes from). You'll catch alot of colds if you eat 
nothing else, for it lacks essential nutrients. 
Another thing about chocolate, they put heroin in it. 

** = = > That was Andrew Beals’ plan file (via MIT-MC). 
From: {stewart@DECWRL.ARPA (Larry Stewart) }DDN 


Backpackers Chocolate Mint Pie 
Backpackers Chocolate Mint Pie 


This recipe will not be appreciated as much by those of you who cook in 
your urban kitchens as those who cook with a tiny backpacking stove in the 
wilderness (actually, this isa no-cook recipe). If you want to try it 
anyway, just get the mix and follow the directions on the box. It is quick 
and quite good. 
Backpackers Chocolate Mint Pie 
Ingredients: 
ROYAL No Bake Chocolate Mint Pie mix (contains 3 packets: crust, filling 
and topping). 
Disposable pie pan (pack it out!) 
Crust: 
Crust packet from mix 
3T. sugar 
1/3 C. Margerine 
Filling: 
Filling packet from mix 
1/3 C. Dry milk 
1/2 T. Powdered Creamer 
3/4C. Water 
Topping: 
Topping packet from mix 
2T. Dry Milk 
1/4C. Water 
Directions: 
Prepare crumb crust and fill with chocolate filling; spread with mint 
topping. Makes 6 large servings. 
Chocolate Crumb Crust: Combine chocolate crumbs, sugar, melted 
margerine. Using a fork, press mixture against bottom and sides ofa 
93-inch pie pan. 
Chocolate Filling: Mix dry ingredients, then add water. Whip witha 
fork until smooth. Pour into crust. 
Mint Topping: Mix dry ingredients, then add water. Whip witha fork 
until smooth. Pour over chocolate filling. Chill as best you can. 
The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 
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Bisquick Chocolate Waffles 
Bisquick Chocolate Waffles 


Ingredients: 

11/2 cups Bisquick baking mix 

1 cup sugar 

1/3 cup cocoa 

3/4 cup water 

2 tbsp. vegetable oil 

2 eggs 
Beat all ingredients with wire whisk or hand beater until almost smooth. 
Pour batter from cup or pitcher onto center of hot waffle iron. 
Bake until steaming stops. Remove waffle carefully. 
Serve vanilla ice cream, sliced peaches and raspberries or sliced 
strawberries, sweetened whipped cream and chocolate-flavored syrup over 
waffles if desired. 
6 servings. 
High altitude: Decrease sugar to 3/4 cup. Bake about 5 minutes. 
From McCall's Magazine December Issue - tear-out recipes by Bisquick 
From: “marcy yrineo.SanDiegoXCSS"@Xerox.COM 


Black Forest Layered Cake 
Black Forest Layered Cake 


This is unbelievably delicious. It has been around for awhile, but is ot 
still a wonderful treat. 
1. Mix the following: 
1C_ flour 
1/4 |b. butter or margarine (melted) 
1/2C walnuts (chopped in small pieces) 
Pat down in square pan (9 x 9). Bake 325 degrees F for 20 mins. or until 
light brown. (Try using a glass baking dish--you may have to lower the 
temperature a little. The layers show thru and it looks very 
impressive.) 
2. Mix second layer: 
1-80z. cream cheese 
1C powdered sugar (| use less, and do a taste test for sweetness) 
1C cool whip 
Mix together and spread on cooled crust. 
3. Mix third layer: 
1 small box instant chocolate pudding 
1 small box instant vanilla pudding 
21/2C milk 
Mix until thickened and spread on second layer. (| hate instant pudding, 
but you have to use it for this recipe--regular pudding doesn't work 
well.) 
4. Fourth layer: 
Spread with the extra cool whip and shave/grate hershey bar over top of 
cool whip. 
5. Cover and putin freezer. Take out about 1 hour before serving. It 
will keep several days in the freezer. NEED | SAY MORE? Tryit, you'll 


love it! 
From: Collins. PA@PARC-MAXC.ARPA 
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Blackout Cake 
Blackout Cake 
Chocolate Chip Cake 
1 package Duncan Hines Devils Food Cake Mix 


1 cup sour cream 
1 60z. package chocolate chips 
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1 tablespoon _ instant coffee 

1 small package instant chocolate pudding 

4 eggs 

3/4 cup Crisco oil 

3/4 cup water 
Preheat oven to 350 F. Blend everything but the chips. Beat 2 minutes at 
high speed. Stir inchips. Grease bundt pan. Bake at 350 for 45-55 
minutes (closer to 55 min.). Top with your favorite chocolate glaze, if 
you really want to go overboard. 


Blender Chocolate Mousse 
Blender Chocolate Mousse 


This isa fast and easy mousse which tastes almost as good as the 
traditionally prepared variety. This originally appeared in Bon Apetit 
several years ago. This recipe does not double well. 
Ingredients: 

160z. package semi-sweet morsels 

2 eggs (room temperature) 

2T butter (room temperature) 

1T dark rum 

1cup heavy cream 
Heat the cream over low heat till hot but not boiling. 
Place the chocolate chips, eggs, butter and rum in a blender and blend till 
smooth. 
With the blender running, slowly pour the hot cream into the chocolate 
mixture. Keep the blender running for about 15 sec. after all the cream 
has been added. 
Pour the mixture into custard dishes or small ramekins. You should be able 
to get 4 normal size servings (or two jumbo chocoholic size). Refrigerate 
for at least 3 hours. 
From: garnaat.henr@XEROX.ARPA 


Bourbon Balls (Chocolate) 


Bourbon Balls (Chocolate) 


Here is my favorite recipe for the holiday season. 

Ingredients: 
1 pkg (6 oz.) semisweet chocolate pieces 
1/2cup sugar 
3 tablespoons light corn syrup 
1/3 cup bourbon 
1 pkg. (7 1/402.) [approx. 2 cups] vanilla wafers, finely crushed 
1 cup finely chopped walnuts 
sugar 

Melt chocolate over hot water. 
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Remove from heat and stir in 1/2 cup sugar and the corn syrup. Blend in 
bourbon. 

Add crumbs and nuts and blend well. 

Shape quickly in 1" balls and roll in sugar. 

Ripen in airtight container several days before serving. Makes about 4 1/2 
dozen. 

- Susi 

From: Lilly. PA@PARC-MAXC.ARPA 


Brownies (v. 1) 


Brownies (Vv. | ) 
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This brownie recipe makes the best brownies I've ever tasted. It comes 
from Paula Peck's “Art of Fine Baking". 

Ingredients: 

6 eggs 

60unces baking chocolate 

3/4cups sugar 

2tsp vanilla 

11/2 cups butter 

3cups sugar 

2tsp vanilla 

11/2 cups flour 

1/2tsp salt 

11/2 cups walnuts, coarsley chopped 
Set oven at 325 degrees. Grease and lightly flour an 11 by 16 jelly roll 
pan. Melt chocolate and butter together. Set aside to cool slightly. Beat 
eggs and sugar together until fluffy. Add vanilla. Stir in chocolate 
mixture, then the flour, salt, and nuts. Mix only until combined. Pour 
into prepared pan, bake about 25 minutes, or until top looks dry. Cool 
befor cuttin into squares or bars. Yield: ~75. 
Notes(mine): Since there is relatively little flour, these are very 
tender. But becertain that the egg-sugar is well beaten, because that 
step gives the brownies a large part of their structure. 

Enjoy, 

Mary Mieth 
From: mieth.PA@PARC-MAXC.ARPA 


Brownies (v. 2) 
Brownies (v. 2) 


This recipe sounds a little weird, but it makes those light, gooey brownies 
that are very chocolately but not too rich. 
Ingredients: 

2 sticks butter 

2C sugar 

4squares unsweetened chocolate, melted 

4 eggs, separated 


1C — flour 
1t baking powder 
1/8t salt 


1t vanilla 
1cup chopped nuts 
The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


Cream butter and sugar; add melted chocolate. Add egg yolks, one ata 
time, beating well after each. Add flour (save 1 T to add with nuts), 
baking powder and salt. Fold instiffly beaten egg whites, vanilla and 
nuts which have been mixed with reserved flour. Pourina9x 13 inch pan 
(here comes the weird part) which has been greased on the sides only and 
lined with brown paper. Bake in a 325 degree oven 40 to 45 minutes. When 
cool, turn out on waxed paper. Sprinkle with powdered sugar and cut into 
squares. 

This recipe is adapted from the “Cotton Country Collection," presented by 
The Junior Charity League of Monroe, Louisiana. 

From: rushing.dlos@PARC-MAXC.ARPA 


Bruno's Chocolate Cake 

Bruno's Chocolate Cake 
Bruno Comin is pastry chef for NY's Four Seasons restraunt 
12 Servings 


Ingredients: 
Cake 


12 


ot . 


The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


9 eggs, separated, room temperature 
1T. darkrum 
1drop vanilla 
1/4t. cream of tartar 
1/2 cup sugar 
12 ounces semisweet cholate, melted 
6T. (3/4stick) unsalted butter, melted 
3T. cornstarch 
2T. unsweeteded cocoa powder 
2 1/2 ounces amaretti (Italian macaroons), finely ground 
Chocolate Cream 
1/2 cup hot water 
4 ounces semisweet chocolate, melted 
2cups whipping cream 
1ounce amaretti, finely ground 
2T. darkrum 
3 ounces semisweet chocolate, melted 
3 ounces white chocolate, melted 
Unsweetened cocoa powder 
Chocolate leaves 
Small chocolate balls 
For Cake: 
Preheat oven to 375F. Butter and flour three 9-inch round cake pans. 
Beat yolks until light and slowly dissolving ribbon forms when beaters 
are lifted. Stirin rum and vanilla. Beat whites with cream of tartar 4 
in large bowl to soft peaks. Add sugar 1 tablespoon at a time and 
continue beating until stiff and shiny. Stir chocolate and butter into 
yolks until well combined. Gently fold in 1/4 of egg whites, then fold ot 
chocolate mixture into remaining whites. Sift together cornstarch and 
cocoa powder; combine with amaretti. Gently fold into batter. Divide 
batter among prepared pans. Bake until centers of cakes rise and tops 
begin to crack, 18 to 20 minutes. Cool 10 minutes in pan, then cool 
completely on wire rack. 
For Chocolate cream: 
Whisk 1/2 cup hot water into 4 ounces melted semisweet chocolate. Cool 
to room temperature. Whip cream until stiff peaks form. Gently fold 
chocolate mixture, amaretti and rum into whipped cream. 
To Assemble: 
Reserve 1/of chocolate cream for decorating top of cake. Spread 
remainder evenly between layers and over top and sides. 
Measure height of cake. On sheet of parchment, spread 3 ounces melted 
semisweet chocolate into 1/16-inch-thick rectangle as wide as cake is high. 
Repeat with melted white chocolate on another sheet of parchment. 
Refrigerate until chocolate is firm but not brittle, about 15 minutes. 
Carefully arrange strips alternately around edges of cake, gently pressing 
into icing. Spoon reserved chocolate cream into pastry bag stuffed fitted 
with No. 3 plain tip. Pipe mixture in straingt lines atop cake. Dust 
lightly with cocoa powder. Refrigerate. (Can be prepared 1 day ahead.) B 
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Buttermilk Brownies 
Buttermilk Brownies 


BUTTERMILK BROWNIES: 
Boil together in 2 quart saucepan about one minute: 

1Cup Butter 

1Cup Water 

1/4 Cup Droste Cocoa (No substitutes recommended) * 

1/2 Cup Wesson Oil 
Then add 2 Cups of Flour, 1/2 Teaspoon Salt, 2 Cups of Sugar and 1 Teaspoon 
of Baking Soda. Beat until smooth. Add 1 Cup Buttermilk, 2 Eggs and 1 
Teaspoon Vanilla. Beat Well. 
Bakein greased floured (or PAM) large jellyroll pan(11" x 17") 350 
degrees for 20 minutes. Cool and Frost. 
FROSTING: 
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1/2 Cup Butter 

1/4 Cup Droste Cocoa (No substitutes recommended) 

1/3 Cup Buttermilk 
Mix in while still hot 3 Cups Powdered Sugar & 1 Teaspoon Vanilla, Beat. 
ENJOY. 
* DROSTE'S is available in Torrance at Cost Plus 


Cecily Thomas's Birthday Special 
Cecily Thomas's Birthday Special 


When | worked for Getty Oil Company's Legal Support Department, you were 
considered truly favored if Cecily made your birthday cake (we rotated the 
baking assignments). Cecily Thomas is now found at Hughes in El Segundo, | 
believe. This is her recipe for a truly wonderful Birthday Bundt, expanded 
from notes taken before our department was eliminated by Texaco. 
Toa Duncan Hines Swiss Chocolate cake mix, instead of what the package 
requires, add: 

1s mall box Jello INSTANT Pudding Mix 

4 eggs 

11/4c. water 

1/2. shortening or margarine 
Generally following instructions on the mix package, mix all ingredients 
well. 
Add asmall bag of Nestle's Chocolate Morsels, and mix again. Pour batter 
into a buttered, floured bundt pan. Bake according to package 
instructions. 
Frost with Betty Crocker Vanilla Frosting with Real Butter, and decorate 
with more Morsels. 
--Marina Fournier 
From: Fournier.pasa@Xerox.ARPA 
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Chocolate Brownies 
Chocolate Brownies 


Mix, in order: 

3 eggs 

11/2¢cp sugar 

1tsp vanilla 

1/4tsp salt 
Melt together and add: 

1/2cp butter 

302 baking chocolate 
Stirin: 

1cp white flour 

1/2tsp baking powder (omit for solid chewy brownies) 

chopped nuts or M&M candies if desired 
Scoop into a baking dish that has been buttered and coated with sugar, not 
flour. Use a heavy dish (like Corningware). Bake at 350 for 30 mins.( for 
gooey ones) to 45 mins. (for well done). 


Chocolate Brownies With Caramels 
Chocolate Brownies With Caramels 


Ingredients: 
1 120z pkg choc bits 
1 box German Chocolate cake mix 
1 1402 pkg light caramels 
3/4 cup melted butter 
1cup chopped nuts 
2/3 cup evaporated milk 


14 


The Chocolate Byte Book William Daul (WBD.TY M@OFFICE) 


Preheat oven to 350 degrees. Grease an flour a 9"x13" pan. Place caramels 
and 1/3 cup evaporated milk ina sucepan and melt slowly over low heat. In 
alarge mixing bowl, combine the remaining 1/3 cup of evaporated milk, 
melted butter, cake mix and nuts. 
Spread half the mixture in the pan and bake for 6 mins. While cake is hot, 
sprinkle it with chocolate bits and spread the melted caramel on top. Then 
cover with the remaining mix and bake for 20 mins until done. Cool and cut 
into squares. 
From: Gottwald.Henr@Xerox.COM 
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Chocolate Cabbage Cake 
Chocolate Cabbage Cake 


This cake is the piece de resistance of the book. Bake a sponge cake in 2 
round bowls and sandwich the halves together with whipped cream. Mold 
chocolate leaves from areal cabbage, place them around the cake then 
present guests with the prettiest knock-em-dead creation they have ever 
seen. 
Ingredients: 
1 recipe Chocolate Sponge Cake 
Rum, Grand Marnier, or creme de cacao (optional) 
1cup heavy cream, whipped stiff, sweetened and flavored to taste 
1lb semisweet or compound chocolate r 
8 leaves green cabbage (not savoy) 
1 1.5-quart stainless-steel mixing bowls, 8 inches round 
2or3 pale pink rose buds os 
1. Preheat oven to 350 degrees. Butter and flour the mixing bowls. Place : 
bowls on a cookie sheet. 
2. Prepare the Chocolate Sponge Cake batter. Divide the batter between 
the 2 mixing bowls and smooth the tops evenly. Place sheet with bowls in 
the oven. Bake for 30-35 minutes, or until a toothpick inserted in the 
centers comes out clean. Remove cakes and let cool for 5 minutes. They 
should shrink slightly away from the sides of the pans, and then they will 
unmold easily. Leave to cool completely. The cakes should be allowed to 
firm at least 3 hours for best results. 
3. Hollow outa portion from the flat center side of each cake. Sprinkle 
the cakes with optional liquor, then crumble the dug-out portions. Whip 
and flavor the cream then stir in the cake crumbs. Refill the hollowed 
centers of the cakes and sandwich them together. This round ball will be 
the head of the cabbage. Refrigerate until needed. 
4. Melt chocolate over warm water. Set aside. 
5. Coat the backs of 5 nice cabbage leaves with chocolate by spreading it 
on with a pastry brush. Brush chocolate to within 1/4 inch of the leaves’ 
edges. Coat the tip side of 3 other leaves, upper half of the leaf only. 
6. Leave 1 fully coated leaf flat and drape the others over small bowls so 
they will harden in slightly rounded shapes. Refrigerate leaves for 8 
minutes. 
7. \fany chocolate has dripped over the unpainted sides f the leaves, 
chip it off. Loosen the fat stem end first, then gently work the cabbage 
leaf off the chocolate. As long as you have 3 good whole leaves you are 
all right, for broken halves can also be used effectively. 
THICK CHOCOLATE GLAZE 
Ingredients: 
40z. semisweet chocolate chips or grated square 
1/2cup granulated sugar 
1/4cup light corn syrup 
5 Tbls. unsalted butter 
1tsp. vanilla extract 
4-5 Tbls. confectioners’ sugar 
8. Prepare glaze by putting chocolate, sugar and corn syrup in saucepan, 
then cook over medium-low heat, stirring constantly. Let the mixture cook 
ataslow boil for 3 minutes. Offthe heat, stir in the butter, 1 
tablespoon ata time, then add the vanilla and confectioners’ sugar. Stir 
until the glaze cools slightly and is a nice spreading consistency. 
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9. When glaze is somewhat cool and thick enough to swirl into a pattern, 
coat 1side of the round cake. Set 3 large leaves on a platter and place 
the frosted side of the cake on top of them. 
10. Glaze the top of the cake, then press other leaves around the sides; 
let a few small broken portions suggest a gathering of leaves atop the 
cabbage. Let the glaze firm. Tuck the roses about cake. 
11. Toserve, cut portions from the round cake. The bottom leaves can be 
nibbled on with coffee or removed and used for another recipe. 
Serves 15-20 (I doubt it!) 
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Chocolate Cheesecake - Vege Ep TT 


Filling: 
240z softcream cheese 
2cp sugar 
3lrg eggs 


8 0z semisweet chocolate 

3Tbs heavy cream 

1cp sour cream 

1/4cp dark rum 

3/4tsp cinnamon 

3/4tsp almond extract 
Crust: 

11/2cp fine Graham cracker crumbs 

1/2cp softened butter (T.R. suggests a bit less) 

3Tbs sugar 
The topping: 

1cp sour cream 

1cp _ confectioner's sugar 

1 cp fresh strawberries 
Work the crust ingredients together by hand until it is well blended. Press 
it evenly into the bottom of a 10-inch springform pan, using a potato 
masher or somesuch to press it flat. 
Beat the cream cheese with an electric beater or food processor until it is 
fluffy, then gradually beat in the 2 cups sugar and the eggs. Continue 
beating until perfectly smooth. Melt the chocolate with the heavy cream in 
asmall sauce pan, then beat into the cheese along with 1 cup of sour 
cream. Add the rum, cinnamon, and almond extract, and beat a few minutes 
more. Pour the cheese mixture into the sringform and bake in a preheated 
oven at 350 Farenheit for ashort hour. Cool in the pan, trim any uneven 
edges, and remove the springform. 
Beat together 1 cup sour cream and the confectioner's sugar. Cover top of 
the cake, but not the sides. Wash and half the strawberries, arranging them 
(tip inward) inaring around the edge of the cake. Chill at least 90 
minutes before serving. 


Serves 12. 
The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 
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Chocolate Cheesecake 
Ingredients: 
11/4C  sgraham cracker 
2Tbs sugar 


20z. butter 

60z. bittersweet baking chocolate 
1/44C rum 

1Ib cream cheese 

3/4C extra fine sugar 

1/2C sour cream 

1Tbs vanilla extract 

4 extra large eggs 
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Line outside of 9" springform pan with aluminum foil, shiny side out. 
Butter inside of pan. Mix 1 1/4 cups graham cracker crumbs with 2 Tbs. 
sugar, mix with 2 oz. melted butter and press into pan evenly. Refrigerate. 
Melt 6 0z. bittersweet baking chocolate with 1/4 cup rum over low heat (1 
min) and set aside. Inelectric mixer beat 1 lb. cream cheese until 
fluffy. Beat in gradually 3/4 cup extra fine sugar, 1/2 cup sour cream and 

1 Tbs vanilla extract. Add 4 extra large eggs, one at atime. Mix well. 

Put bowl over hot water and stir until completely smooth. Pour 10 oz. of 
batter into another bowl and set aside. Mix remaining batter with 
chocolate, using a whisk, then smooth over hot water. Take springform pan 
from refrigerator and fill with chocolate batter. Gently pour plain batter 
over the top and make swirls inthe batter with a fork. Bake at 325 
degrees for 50 minutes. Cool to room temperature, remove rim and 
refrigerate overnight. 

From: schuck.ES@XEROX.ARPA 


Chocolate Chili 
CRocolate Chili = = 


The addition of chocolate to chili creates a Mexican mole’-like flavor. And 
yes, there are beans in it... 
Ingredients: 
2TBS vegetable oil 
1 medium onion, finely chopped 
2 cloves garlic, finely chopped 
1lb lean beef, coarse grind 
116-0z can kidney beans, drained 
116-0z can tomato puree 
16-0z can tomato paste 
1/2 cup fresh whole green chiles (approx 4), parched, peeled, seeded 
and chopped 
1/2 cup water 
2 1-0z pieces bittersweet chocolate 
2TBS ground red chile (hot, mild ora combination according to 
taste) 
1tsp ground cumin 
1cube beef bouillon 
Heat the oil in a lage skillet over medium heat. Add onion and garlic and 
cook until onion is translucent. 
Add the meat to the skillet, breaking up any lumps with a fork. Cook, 
stirring occasionally, until meat is evenly browned. 
Stir in the kidney beans, tomato puree, tomato paste, green chile, water, 
one piece of chocolate, ground chile, cumin and the beef cube crumbled up. 
Mix well and bring to a boil. Lower heat and simmer, uncovered, for 1/2 
hour, stirring occasionally. 
Stir in the remaining chocolate and continue cooking until it is thoroughly 
blended. Adjust seasoning to taste. 
Serves 2. 
From: Gottwald.henr@XEROX.ARPA 
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Chacolate Chip Coffee Cake 
Chocolate Chip Coffee Cake 


Ingredients: 

3cups flour 

1/2 tsp. salt 

3tsp. baking powder 
3 eggs 

2cups suggar 

3/4 cup oil 

1tsp vanilla 

1cup milk 
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4 __ pippin apples, sliced 

1/2 cup cinnamon-sugar mixture 

1cup chopped nuts 

12-0z. package chocolate chips 
Sift a measure flour, saltand baking powder. Beat eggs in large mixing 
bowl. Add sugar gradually to eggs and beat until smooth. Add oil & 
vanilla to egg mixture. Add dry ingredients alternately with milk and beat 
thoroughly. Put half of the mixture ina9" x13" greased pan; add 
apples. Sprinkle about 1/4 cup of cinnamon-sugar mixture over apples, 1/2 
cup chopped nuts and half of the package of chocolate chips. Put remaining 
batter over this and sprinkle with the remaining cinnamon-sugar, nuts and 
chips on top. Dot with butter. 
Bake at 350 for 1 hour and 10 minutes. 
From: SBaptiste.ES@XEROX.ARPA 


Chocolate Chip Cookies 
Chocolate Chip Cookies 
Ingredients: 


1/2\b butter or margarine 
11/2cp brown sugar 


2\Irg eggs 
21/4cp_ sifted flour 
1tsp salt 


1tsp baking soda 
2Tbs hot water 
1tsp vanilla extract 
120z chocolate bits 
1cp chopped walnuts 
Cream the butter and beat in the sugar until mixture is smooth. Beat in the 
egg until mixture is light and fluffy. 
Sift together the flour, salt, and baking soda. Work into the butter 
mixture. 
Stir in the hot water, vanilla, chocolate bits, and nuts. 
Crop by the tsp onto a greased cooky sheet. 
Bake in a 375 Farenheit oven 10 minutes or until browned. 
Makes about 4 dozen cookies. 
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Chocolate Chocolate Chip Brownies 
Chocolate Chocolate Chip Brownies 


| made these brownies on Sunday night and they are YUMMY! They are thick 
and moist, chewy and rich and best of all very chocolately. The original 
recipe called for using peanut butter chips instead of choc chips, and 
although that was good, | think using choc chips is better. 
Chocolate Chocolate Chip Brownies 
Ingredients: 

3/4cup Cocoa 

/2t baking soda 

2/3cup _ butter, melted 

1/2cup _ boiling water (measure accurately) 

2 cups sugar 


2 eggs 
11/2cups flour 
1t vanilla 
/4t salt 


2 cups (12 0z) choc chips 
Stir cocoa and baking soda in a large mixing bowl. Blend in 1/3 cup of the 
melted butter. Add boiling water; stir until mixture thickens. Stirin 
sugar, eggs and remaining 1/3 cup melted butter; stir until smooth. Add 
flour, vanilla and salt; blend completely. Stir in choc chips. Pour into a 
lightly greased 13X9 pan. Bake at 350 for 30-35 minutes. Remove from 
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oven, cover lightly with wax paper, and allow to cool completly; cut into 
bars. Make about 2 dozen. 
From: mcmanis.es@PARC-MAXC.ARPA 


Chocolate Cookies 
Chocolate Cookies 


Ingredients: 

30z  semisweet chocolate, preferably imported 

10z unsweetened chocolate 

1Tbl unsalted butter 

1 egg 

1/3 cup (packed) dark brown sugar 

1Tbl water 

1teas. vanilla 

2Tbi flour 

1/8 teas. baking powder 

1 pkg (6 0z) chocolate chips 

1cup coarsely chopped walnuts 
Melt semisweet and unsweetened chocolates and butter in top of double 
boiler over hot water. Transfer to medium bowl; let cool slightly. Add 
egg, br. sugar, water, and vanilla; mix well. Stirin flour and baking 
powder; add chocolate chips and nuts. Dough will be sticky; refrigerate, r 
covered, until firmer and easier to handle, 1 hour or longer. 
Heat oven to 350 degrees. 
Shape dough into 1 inch balls; place on foil-lined baking sheet about 1 oe 
inch apart. Backe until cookies are slightly firm to the touch, 13 to 15 : 
minutes. Let cool completely before removing from baking sheet. Store 
cookies, tightly covered, at room temperature. Makes 2 dozen cookies. 
From: LKR. TYM@OFFICE 
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Chocolate Covered Raisins 
Chocolate Covered Raisins 


We make these every few months and they are the easiest candy to make. Take 
1 small or 1/2 Irg bag Hershey's choc chips and melt over a double boiler. 

Pour in 1 cup of raisens (you may need more). When raisens are covered in 
chocolate, take a teaspoon and scoop out small clumps place on waxed paper 
onacookie sheet. Place inrefrigerator till hard. You can add more 

raisens or less as you see fit, less gives each clump more chocolate. They 

are very rich and don't last long. 

Lisa 

From: LFreeman-Wood.ES@Xerox.ARPA 


Chocolate Crinkle Cookies 
Chocolate Crinkle Cookies 


Ingredients: 
1/2 ¢. oil 
2c. sugar 
2tsp. baking powder 
4squares unsweetened chocolate, melted 


4 eggs 
2tsp. vanilla 
2c. flour 


1c. sifted confectioner's sugar 
Mix oil, chocolate, sugar. Blend in one egg at a time until well mixed. 
Add vanilla. Stirin salt, flour and baking powder. Chill several hours. 
Drop teaspoonfuls of dough into confectioner's sugar and roll around and 
shape into balls. Place about 2" apart ona baking sheet. Bake at 350 
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degrees for 10-12 minutes. 
From: Seymour.PA@XEROX.ARPA 


Chocolate Delight 
Thocolate Delight 


Put 1/2 of an 8 oz. pkg. of chocolate wafers (crushed) into the bottom of a 
10x 10in. pan. Cream 1/2 |b. of butter (2 cubes) with 1 lb. powdered 
sugar. Add 3 eggs (one at a time) beating for 3 minutes after each one. 
Add 3 squares melted Baker's Chocolate, 3/4 cup chopped nuts and 1 tsp. of 
vanilla. Refrigerate overnight. Before serving, whip 1 cup cream and 
spread over the top. Sprinkle the remaining 1/2 of the 8 oz. pkg. 
chocolate wafers (crushed) over the top. (The whole thing can be put 
together ahead of time and frozen.) 
Serves: 10-12 
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Chocolate Filled Crepes (from the Chocolate News) 


Finally there isan answer for those who claim to never get enough 
chocolate. Dense, sumptuous and overwhelming, these crepes fulfill every 
desire. 
Cocoa Crepes 

1T. cocoa (preferably Dutch process) 

3T. all purpose unsifted white flour 

1t. sugar 

1 pinch salt 

2T. plus one teaspoon heavy cream 

2T. water 

1 egg, lightly beaten 

2t. butter, melted and slightly cooled 
Sift or strain cocoa, flour, salt and sugar into a small bowl. Add heavy 
cream, water and egg. Beat until smooth. Stir in melted butter and cover 
bowl, allowing batter to "rest" in refrigerator 1-2 hours. Brush bottom of 
crepe pan lightly with oil and set over medium heat. Pour in enough batter 
to cover the bottom of the pan (about 3 tablespoons). Pour excess back 
into bowl. Cook about 35-40 seconds and loosen with spatula slifing it 
onto plate. 
Chocolate Cream Filling 

1/4 cup sweetened condensed milk 

3T. heavy cream 

2 squares (1 oz. each) unsweetened chocolate 

1/8t. orange extract 

2t. cognac or armagnac 

1T. tart orange marmalade 
In asmall saucepan, over VERY low heat, warm milk, cream and chocolate, 
stirring constantly until chocolate melts. Continue stirring until mixture 
thickens (about 2-3 mins.) and remove from heat. Stir in extract, congnac 
and marmalade until smooth. Spread about a heaping tablespoon over the 
crepe, spreading into a semi-circle, but leaving a one inch margin from the 
edge of the crepe. Fold in half and then half again making a triangular 
shape. Just before serving, place in 325 degree oven for 10 minutes and 
serve immediately with whipped cream. 
(Note: CHOCOLATE NEWS isa bi-monthly publication devoted entirely to 
chocolate lovers. By subscription only. One year (six issues) $9.95. For 
more information or to subscribe, write to: CHOCOLATE NEWS/P.O. Box 1745 
/ F.D.R. Station / New York, NY 10150) 
From: WBD.TYM@OFFICE-2.ARPA 

The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


20 


ot i 


The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


Chocolate Fondue Recipes 
Chocolate Fondue Recipes 


Hershey Fondue 
from Maida Heatter's Book Of Great Chocolate Desserts. 
Ingredients: 
1 pound Hershey's milk chocolate 
4 ounces Hershey's Special Dark Chocixte 
3/4cup light cream 
3T. liqueur and/or 1/2 teaspoon almond extract 
Follow directions for Toblerone Fondue. 
From: Hart.Wbst@XEROX.ARPA 
Toblerone Fondue 
from Maida Heatter's Book Of Great Chocolate Desserts. 
Ingredients: 
120z. Toblerone milk chocolate 
1/2 cup heavy cream 
3T. light rum, kirsch, or Grand Marnier 
Break or chop chocolate. Place in small saucepan with cream over very low 
heat. Stir frequently until melted and smooth. If necessary stir briskly 
with wire wisk. 
(this step may be done ahead of time and kept warm over low heat, or it 
may be reheated.) Just before serving stir in the liquor or liqueur and 
transfer to fondue pot. The mixture should be thick, bt if itis too 
thick add a little bit more cream. 
Note: to make a less sweet fondue, substitute Toblerone bittersweet 
chocolate for half of the milk chocolate. 
From: Hart. Wbst@XEROX.ARPA 
Maillard's Fondue 
from Maida Heatter's Book Of Great Chocolate Desserts. 
Ingredients: 
2cups heavy cream 
4 ounces cream cheese 
8 ounces Maillard’s Eagle Sweet chocolate (or any other semi sweet 
chocolate) 
1 to 3 tablespoons Conac 
In heavy saucepan over moderate heat bring the cream to a boil. Add the 
cream cheese and stir until melted and smooth. Break up the chocolate or 
chop coarsly and add it to the cream and cream cheese, and stir until 
melted and smooth. If necessary, stir briskly with a wire wisk. Just 
before serving add the cognac and transfer tothe fondue pot. The 
mixture should be thick, but if it is too thick add a little bit of MILK. 
From: Hart.Wbst@XEROX.ARPA 


Chocolate Fudge Sauce 
Chocolate Fudge Sauce 


Ingredients: 

5 ounces unsweetened Swiss chocolate 

1/2 cup butter or margarine 

2/3 cup evaporated milk 

3cups powdered sugar 

11/4 teaspoons vanilla 
Melt chocolate and butter together. Remove from heat and blend in milk 
alternately with powdered sugar. Bring to boil over medium heat, stirring 
constantly. Cook, stirring, 8 minutes or until thickened and creamy. 
Remove from heat and stirin vanilla. Store in refrigerator and use as 
needed. 
Makes 3 cups. 
From: Lynch.ES@XEROX.ARPA 
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Chocolate Fudge 
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Thocolate Fudge 


Mix thoroughly in large flat cake pan: 
3pkg Chocolate chips (7-8 oz pkg) 
1jar | Marshmellow cream (8 oz) 


1/2\b Butter 
2cp Chopped nuts 
2Tbs Vanilla 


Heat to a rolling boil stirring often: 

41/2cp Sugar 

1lgcan Pet evaporated milk 
Boil carefully for 7 mins stirring to avoid scorching the milk mixture. 
Pour boiling mixture over other ingredients and stir til chips melt. 
Refrigerate except when serving. 


Chocolate Gelato 
Chocolate Gelato 


Sunset magazine for this month (September 1982) has a recipe for Gelato 
including Chocolate! | haven't tried it yet, but thought I'd pass it on 
right away. The theory is that gelati are not as rich or creamy (huh?!) 
but instead strive for intensity of flavor. 
Gelato Base: 

3c milk 

3/4¢ sugar 

1/2 vanilla bean (or 1t vanilla extract, see below) 

3 thinly pared strips lemon peel, each about 2 inches long 

6 egg yolks 
Ina three to four quart pan, combine milk, sugar, vanilla bean, and lemon 
peel. Stir over medium heat, just until sugar is dissolved. 
Ina bowl, gradually whisk 1 cup of the milk mixure into the egg yolks. 
Pour egg mixture back into pan, whisking. Continue to cook, stirring 
constantly until liquid coats the back of a metal spoon, in a thick, even, 
smooth layer; this takes about 10 minutes, DO NOT BRING TO SCALDING or 
custard will curdle. 
Pour gelato base through a fine wire strainer into a large bowl, discard 
peel, save bean (rinse and let dry) if it still has intense vanilla 
fragrance. If you did not use bean, add vanilla extract now. Let gelato 
base cool to room temperature or cover and chill up toone week. Makes 
about 1 qt. 
Chocolate Flavoring: 

1/2¢ strong hot coffee 

2 1/4c (802) grated or finely chopped semi-sweet chocolate 

1¢(30z) cocoa 

with a fork, stir coffee into chocolate and cocoa until chocolate melts. 
Chocolate Gelato: 

mix 1¢ Gelato base into choclate flavoring, then gradually stir in 

remaining gelato base, pour mixture into ice cream maker and proceed as 

for regular ice cream. For best flavor freeze no longer than one month 

(as if it would last that long!). 

There are also recipes for Filbert, almond, banana, vanilla. 

The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


Chocolate Kaluha Cheesecake 
Chocolate Kaluha Cheesecake 


Crust (optional) 
11/4cups Graham Cracker Crumbs 
1/4cup sugar. 
10z unsweetened backing chocolate melted 
1/3 cup butter 
Combine ingredients and press into bottom of 9" springform pan and bake at 
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325 F for 5 minutes 
Filling: 

380z cream cheese softened 

icup sugar 

41/20z unsweetened baking chocolate melted 

2 eggs 

1/4cup strong coffee 

1/4cup  Kaluha 

1tsp vanilla 
Beat cream cheese until light and fluffy. Gradually add sugar and melted 
chocolate. Then add eggs. Beatin remaining ingredients. Pour into 
springform pan and bake at 350 for aprroximately 45 minutes. (I originally 
backed this in two 6 inch springform pans for about 30 minutes, so the 45 
minutes is approximate) 
From: Grow.WBST@XEROX.ARPA 


Chocolate Meringue Cupcakes with Ice Cream 
Chocolate Meringue Cupcakes with Ice Cream — 


Makes 12 
Ingredients: 

3/4cup sugar 

6T. unsweetened cocoa powder 

3 egg whites, room temperature 

1/8 tsp. salt 

1/8 tsp. cream of tartar 

1 tsp. vanilla 

1cup semisweet chocolate chips 

Rich vanilla ice cream 
Generously butter muffin tins. Blend sugar and cocoa in small bowl. Beat 
egg whites, salt and cream of tartar with electric mixer until stiff but 
not dry. Gradually beat in sugar-cocoa mixture, then vanilla. Fold in 
chocolate chips. Divide chocolate meringue evenly among 12 muffin cups. 
Place muffin tins in cold oven. Turn temperature to 250 F. Bake cupcakes 1 
hour. Remove from oven and cool 10 minutes. Run knife around cupcakes and 
invert onto rack. Cool completely. [Can be prepared 1 day ahead and stored 
in airtight container inacool, dry place.] To serve, split cupcakes in 
half and fill with vanilla ice cream. (After the initial cooling, be very 
careful in removing the cakes from the tins, The meringue-like topping 
crumbles and seperates easily from the dense bottom - at least it did with 
our first batch. My wife made some of these again last night and they 
stayed together quite well. If they split, however, it makes for a 
convenient "cap" under which you can pile a bit of the ice cream.) 
From: RTognetti.ES@PARC-MAXC.ARPA 
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Chocolate Mousse - II 
Chocolate Mousse - Il 


Ingredients: 
3. egg yolks 
1T. instant coffee 
1/4 cup Kirsch (a cherry liquor) 
1/4 cup Rum 
1/4 cup Cream De Cacao 
1/3 cup (firmly packed) canned Praline paste (An alternative is a nutty 
flavored chocolate syrup called Nuttella) 
6T. melted butter 
1-1/2 Ibs. of semi-sweet chocolate, melted (I used Nestle’s morsels) 
3 egg whites 
pinch of salt 
1/4 cup confectioner's sugar 
2 cups heavy cream (whipped, unsweetened) 
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Mix egg yolks, coffee, Kirsch, Rum, Creme De Cacao, and Praline paste. Beat 
until smooth. Heat butter to hot and add. Heat melted chocolate to hot 
and add. Add the pinch of salt to the egg whites and beat them until they 
form soft peaks. Add sugar to the egg whites, a Tablespoonful at a time, 
beating well after each addition. Continue beating 5 more minutes, or 
until very stiff. Fold whipped cream and beaten egg whites into original 
mixture. Pourinto sponge-lined mold or parfait glasses. Place in 
refrigerator for 2 hours or until filling is firm. Serve topped with 
Cool-whip if desired. 

makes about 15 servings. 

From: Hube.wbst@PARC-MAXC.ARPA 


Chocolate Mousse - revisited 
Chocolate Mousse - revisited =< =< 


Ingredients: 

1pt whipping cream 

1120z package chocolate chips (Guittard is best) 

1/4cup sugar 

1 teapoon vanilla 

Grand Marnier to taste (approx 1/4 cup) 
Melt chocolate chips in a double boiler, over, notin, hot, not boiling, 
water. While the chocolate is melting, whip the cream until firm, then add 
the sugar and vanilla. Fold inthe chocolate and grand marnier and whip 
until blended. Chill until set, approximately one hour, and serve. 
Serves 4-8 depending upon gluttony levels. 
The only tricky part in this recipe is the adding of the chocolate. If it 
is too hot, it will cause the whipped cream to collapse, and if it is not 
hot enough it will instantly coagulate into a solid mass of chocolate, 
surrounded by whipped cream. I've found that if the chocolate is just 
barely pourable it works ok (slighly hotter is better). 

The Chocolate Byte Book William Daul (WBD.TYM@OFFICE) 


Chocolate Mousse Cake 
Chocolate Mousse Cake 


This isn't really party food but is great for serving if you have a small 
group over for dinner. 
CHOCOLATE MOUSSE CAKE 

8 ounces semisweet chocolate 

2 Tbsp salad oil 

lcup sugar 

1/4tsp salt 

8 ounces unsalted butter 

8large eggs separated 

1tsp vanilla 
Adjust rack 1/3 up from bottom of oven and preheat to 300 deg. Butter 10" 
bundt pan and sprinkle with sugar. 
Break up chocolate and place in top of large double boiler over hot water 
on moderate heat. 
Cut up butter and add it and oil to chocolate. Cover and let cook until 
almost completely melted. Then stir, or whisk until completely melted and 
smooth. Remove from hot water. 
In mixing bowl, stir yolks with wire whisk just to mix. Gradually add 1/2 
of hot chocolate mixture into yolks, then add yolks to remaining chocolate 
mixture and mix together. Add sugar and vanilla. 
In large bowl, add salt to egg whites and beat until they hold soft points, 
but are not stiff or dry. 
Fold a few spoonfuls of whites into chocolate mixture, then add remaining 
whites and fold together gently only until incorporated. Gently turn into 
prepared pan. 
Bake for 2 1/4 hours. Remove from oven and let stand in pan for about 5 
minutes. Cover with cake platter and invert to unmold. Let cool. Serves 
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10. 
The recipe suggests serving with whipped cream and raspberries. 


Chocolate Mousse Ice Cream 
Chocolate Mousse Ice Cream 


This ice cream is incredibly rich, chocolatey, dense, yet light textured. 
Just like a mousse. 
to make about 1 1/2 quarts 

1/2 cup sugar 

1/2 cup minus 1 tablespoon of water 

120z. semi sweet baking chocolate 

6 extra large egg yolks 

3cups heavy cream, chilled (chill the whipping bowl too) 

Anice cream maker. 
Combine the sugar and water insaucepan and boil over medium heat 2-3 
minutes. 
Turn heat to low. Slowly add and melt the chocolate (one ounce at a time). 
Just before the last ounce melts remove from heat and let cool, stirring 
often so it stays smooth. 
Lightly beat the egg yolks and combine with the cooled chocolate mixture. 
(make sure it's cooled enough not to cook the yolks) Refrigerate. 
*|f you're not going to churn it immediately stop here. 
Beat the heavy cream ina chilled bowl until it holds stiff peaks. Gently 
fold together the whipped cream and chilled chocolate mixture, combining 
well without destroying the whipped cream texture. 
Freeze in anice cream maker following manufacturer's directions. Hints: 
Churn till it's very stiff. Packing it in containers and storing in the 
freezer for 2 hours before eating darkens the colour, improves the texture 
alot, and seems to bring out more flavour. 
From: lallen.Henr@PARC-MAXC.ARPA 
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Chocolate Mousse Pie 
Chocolate Mousse Pie 


CHOCOLATE MOUSSE PIE [from Bon Appetit (*with annotations)] May be 
prepared ahead and frozen. Defrost overnight in refrigerator. 
Crust 
3 cups (1-1/2 8-1/2 oz. boxes) chocolate wafers, crushed into crumbs 
1/2 cup (1 stick) unsalted butter, melted 
Filling 
1 pound semisweet chocolate 
2 eggs 
4 egg yolks 
2 cups whipping cream 
6 Tbsp. powdered sugar 
4 egg whites, room temperature 
Chocolate Leaves 
80z. semisweet chocolate 
1 Tbsp. vegatable shortening 
Camellia or other waxy (e.g. ivy) leaves 
2 cups whipping cream 
Sugar 
For crust: 
Combine crumbs and butter. Press on bottom and completely up sides of 
10-inch springform pan. Refrigerate 30 minutes (or chill in freezer). 
For filling: 
Soften chocolate in top of double boiler over simmering water. Let cool 
to lukewarm (95 F). Add whole eggs and mix well. Add yolks and mix 
until thoroughly blended. Whip cream with powdered sugar until soft 
peaks form. Beat egg whites (separate bowl) until stiff but not dry. 
Stir alittle of the cream and whites into the cooled chocolate to 
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lighten. Fold in remaining cream and whites until completely 
incorporated. Turn into crust and chill at least 6 hours or, preferably, 
overnight. 

For leaves: 
Melt chocolate and shortening in top of double boiler. Using back of a 
teaspoon, holding the leaf by the stem, generously coat underside of 
leaves. (Leaves may be washed by gently wiping them with lightly soaped 
paper towel, gently rinsed, and completely dried.) (Put chocoloate 
coated leaves on wax-paper lined cookie sheet or tray.) Chill until firm. 
(10 minutes in my frig.) 

Assembly and serving: 
Whip remaining 2 cups cream with sugar to taste until quite stiff. 
Loosen crust on all sides of springform pan with sharp knife. (Place 4 
strips of wax paper on serving plate, forming the outline of a square.) 
Remove springform and rest pie on paper covered plate. Spread all but 
1/2 cup whipped cream over top of mousse. Pipe remaining cream into 
rosettes in center of pie (or make dollops around edge of pie.) 

Separate chocolate from leaves, starting at stem end of leaf. Arrange in 

overlapping pattern around rosettes (or in-between each dollop around 

edges.) 

Remove wax paper strips from serving plate (no mess!) Cut pie into wedge 

with thin sharp knife. 

(Eat leftover chocolate leaves as a reward for a job well-done.) 

From: Kiewiet.pasa@XEROX.ARPA 


Chocolate Mousse Pies 
Chocolate Mousse Pies 


To tide you over, the recipe for Chocolate Mousse Pies follows. The pies 
were DELICIOUS. The only problems we had were waiting patiently while they 
chilled and deciding who was trustworthy enough to be left alone with them. 
(One MANIAC in the group has suggested that the next time we make the pies 
we also make the chocolateX5-chip fudge cake to eat while we're waiting! !) 
We fed most of the chocolate lovers in the area with these two pies. They 
are VERY rich! One small sliver suffices (although a chocolate lover is 
back for more in an hour or so). We had alittle filling left over; so we 
just chilled itinadish. The filling is a quite respectable chocolate 
mousse in its own right. 
Chocolate Mousse Pies 
Ingredients: 
12 eggs, separated 
1 1/2 cups sugar 
2tsp. vanilla 
1/4tsp. salt 
1 cup plus 2 Tbsp. butter, softened 
1/2cup brandy or dark rum 
15 0unces unsweetened chocolate 
3ounces semi-sweet chocolate 
2cups heavy cream 
3/4cup strong coffee 
Chocolate crusts for two ten-inch pies (recipe at bottom) 
Beat the yolks in the top of a double boiler, set over simmering water, 
with the sugar, vanilla, salt, and brandy. Beat until the mixture is 
thick. Remove it from over the water and set aside. 
Melt the chocolate over hot water. Remove it from over the water and 
beat in the butter a little at a time. Gradually beat the chocolate into 
the egg yolk mixture, beating until smooth. Beat in the coffee. Beat the 
egg whites until soft peaks form. Beat one cup of whites into the 
chocolate mixture to thin it. Then fold in the remaining whites until 
well blended. 
Whip the cream until stiff and fold it into the chocolate mixture. Pour 
the filling into the prepared crusts and chill overnight in the 
refrigerator. 
Serves 16. 
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Chocolate Crusts: 
Crush chocolate wafer cookies until you have 2 cups of crumbs (use an 8 
1/2-ounce package). Mix with 6 tablespoons of melted butter and pat into 
the bottom and sides of two 10-inch pie plates. Bake at 325 degrees for 
8 to 10 minutes. Cool before filling. 

From: Anderson. Henr@PARC-MAXC.ARPA 


Chocolate Mousse 
Thocolate Mousse 


Ingredients: 

1 pint (16 oz.) whipping cream 

1 cup(80z.) semi-sweet chocolate or chocolate chips 

2T. favorite liquor 
Pour the cream into acooled bowl. Beat with a whisk or mixer just until 
stiff. Melt the chocolate in a heavy pan or over a double boiler and let 
cool slightly. It should still be runny but not so hot that it will zap 
the cream. Fold in gently with cream. You may add more or less than the 8 
ozs. of chocolate if you like to play around with chocolate intensity 
flavor. The choice of liquor is up to you but rum is very nice (so is 
Kahlua!). Add liquor and stir well. Place in a pretty bowl and chill. 
This will serve 6. 
(This was an Easy Reader “Easy Recipe", attributed to John Flake at the 
Manhattan Village Mall's La Creme de la Creme; | love it.) 
~ Pete 
Sender: Arndt.es@XEROX.ARPA 
This recipe (in asomewhat different form) appeared some time ago on this 
DL. I've modified it slightly (of course). So here is my version of "the 
world's simplest chocolate mousse". 
Ingredients: 

1pt whipping cream 

1 120z package chocolate chips (Guittard is best) 

1/4cup sugar 

1 teapoon vanilla 

Grand Marnier to taste (approx 1/4 cup) 
Melt chocolate chips in adouble boiler, over, notin, hot, not boiling, 
water. While the chocolate is melting, whip the cream until firm, then add 
the sugar and vanilla. Foldin the chocolate and grand marnier and whip 
until blended. Chill until set, approximately one hour, and serve. 
Serves 4-8 depending upon gluttony levels. 
The only tricky part in this recipe is the adding of the cocolate. If it 
is too hot, it will cause the whipped cream to collapse, and if it is not 
hot enough it will instantly coagulate into a solid mass of chocolate, 
surrounded by whipped cream. I've found that if the chocolate is just 
barely pourable it works ok (slighly hotter is better). 

-- Charles 
From: Haynes.PA@XEROX.ARPA 


From: ulrich.wbst 

This isarecipe that | sent out tothe net several years ago. The 
original recipe comes from Cuisinart and | have always found it to be my 
favorite! The consistency is firm and somewhat bittersweet. It is 
relatively easy to make provided you have a food processor. Try it and let 
me know if you like it. 

denny 

Chocolate mousse: Requires Food Processor 

3 ounces of bitter chocolate melted. 

2 tablespoons of butter melted. (melt butter and chocolate together) 1/4 
tsp. cream of tartar 

4 egg whites 

3 egg yolks 

1/3 cup plus 1/4 cup granulated sugar. 
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3 tablespoons water 

1 tablespoon Grand Marnier. 

Install plastic knife in food processor work bowl, which must be absolutely 
clean and free of any trace of oil or fat. Process the whites with the 

cream of tartar until stiff. 

Put 1/3 cup sugar and 3 tablespoons water in small saucepan and bring to 
boil. 

With the food processor running, pour sugar syrup into beaten egg whites 
through feed tube and run machine for 1 minute. Transfer contents of work 
bowl to another bowl. 

Process yolks and 1/4 cup sugar for 30 seconds in food processor. Remove 
cover and add the melted chocolate/butter and Grand Marnier to processor. 
Process just long enough to blend, less than 10 seconds. Return egg whites 
to work bowl, and turn machine on and off two or three times until the egg 
whites disappear. 

Divide contents of the work bow! among 4 custard cups and refrigerate 
overnite. 

Sweetened whipped cream may be serve on top. 


Chocolate Mousse 
Chocolate Mousse 


Time for one more Chocolate Mousse recipe: 

(This is made entirely in the blender and makes 2 servings) 
5 oz. Melted Chocolate (semi-sweet morsels or sweet cooking a 
chocolate) . 
1c. Whipping Cream 
1/8¢c. Brown Sugar 


1t. Vanilla 
1 Egg 
2 Egg Yolks 


Blend very quickly: 

Brown Sugar, Vanilla, Egg, Egg Yolks 
With blender running, quickly do the following in order: Add half the 
Whipping Cream through the hole in the blender cap. Pour in melted 
Chocolate (cooled to warm-to-touch). Add remaining Whipping Cream. 
Pour into 2 small glasses and chill for 2 hours. May be served with fresh 
(unsweetened) whipped cream. 
** Do not blend more than is necessary or Mousse will not harden. 
** Recipe easily doubles with a 12 0z. pkg. of morsels. 
From: Finley.pa@XEROX.ARPA 


Chocolate Mousse 
Chocolate Mousse 


Whip with beater: 
1 pt heavy cream 
Whip in another bowl with a clean beater: 
6 egg whites 
My blender is too small for this next step, so combine in a blender HALF 


of; 
240z chocolate chips 
6 egg yolks 


2/3 cp boiling water 
Blend until mushy; dump into a (big) third bowl; 
REPEAT this process for the other half; add it to the third bowl. 
Mix all three bowls into one, folding carefully to retain as much fluff as 
possible. 
Pour into adozen small desert cups and chill ina freezer. Serve when 
thoroughly chilled or even frozen. 
Dessert for 12. 
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That is, 12 large hedonists. 


Chocolate No Bake Cookies 
Chocolate No Bake Cookies 


Ingredients: 

2 cups granulated sugar 

4tbs. cocoa 

4o0z. (1 stick) butter or margarine 

1/2 cup milk 

1/2 cup chunk-style peanut butter 

3cups quick oats (Quaker 1-minute oats) 

1 tsp. vanilla 
Combine sugar, cocoa, butter and milk in a large pot and heat to boiling, 
stirring constantly. Boil for exactly 1 minute. Remove from heat. 
Mix peanut butter in hot chocolate mixture until melted. Pour in oats and 
add vanilla. Stir well. 
Spoon drop mixture in cookie-size drops onto cookie sheet. Let cool. (You 
can eat these almost immediately; but let them sit overnight for best 
blending of flavors. 
Enjoy. -- Pat Morse - MDC, ASD 
From: PAT. TYM@OFFICE-1.ARPA 


Chocolate Orange Curacao Ice Cream Old-Fashioned Ice Cream Cookbook 


Chocolate Orange Curacao Ice Cream Old-Fashioned Ice Cream Cookbook 


Ingredients: 
6-80z unsweetened chocolate 
(use the larger amount if you're a chocolate junky) 
1qt whole milk 
2qt half and half 
21/2¢cp cane sugar 
trace salt 
3cp _ fresh-squeezed orange juice (6-9 oranges) 
(tangerines are dynamite!) 
6Tbs orange Curacao 
Melt the chocolate ina double boiler, then stirin alittle hot milk to 
make apaste. (The orange juice seems to do a good job here as well). 
Slowly add the remaining milk and scald for one minute, stirring. If you 
don't care about keeping the ice cream, just bring it to scalding 
temperature but don't bother to hold it there. Remove from heat and strain 
to remove any lumps. Stir in the sugar and salt until dissolved, then add 
fresh orange juice, half & half, and Curcao. Crank and allow to set until 
quite firm. 
Makes about five quarts. 


Chocolate Peanut Butter Fudge 
Thocolate Peanut Butter Fudge 


This is modified from the Chocolate Fudge recipe in the Betty Crocker 
Cookbook, page 338. The modification is the addition of the peanut butter. 
Ingredients: 

2cups granulated sugar 

1/4t salt 

2T ~~ cornsyrup 

2/3 cup milk 

20z unsweetened baking chocolate (or 1/3 cup cocoa) 
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2T butter 

1t vanilla 

2large heaping tablespoons smooth peanut butter 
Butter an 8 or 9 inch pie plate and set aside. In a 3-quart (medium sized) 
saucepan, heat sugar, salt, corn syrup, milk and chocolate over medium high 
heat, stirring constantly until chocolate is melted, sugar is dissolved, 
and the mixture has reached a rolling boil. Reduce heat to medium. Cook, 
stirring occasionally to 234 degrees on a candy thermometer or until a 
small ammount of mixture dropped into very cold water forms a soft ball 
that flattens when removed from the water. Remove from heat; add butter, 
vanilla, and peanut butter. 
Cool without stirring to 120 degrees (bottom of pan will be lukewarm). | 
usually cool the pan by placing it in a sink full of cold water for about 
twenty minutes. When the fudge has cooled to lukewarm, beat continuously 
with a wooden spoon until candy is thick and no longer glossy, 5 to 10 
minutes. QUICKLY spread into prepared pan. Cool until firm. Cut into one 
inch squares. Makes approx. 32 candies. 
ABOUT SOFT BALL STAGE 
The toughest part of making this fudge is correctly determining when the 
fudge has reached soft ball stage. The easiest and best way it to spend 
about $10 and buy a reliable candy thermometer. | just did this recently 
and haven't made a bad batch of fudge since. But you don't have to have a 
thermometer to acheive good results, it just takes more practice. 
Start applying the cold water test about 3 or 4.minutes after the fudge has 
reached arolling boil. The chocolate should be completely melted and the 
fudge should look fairly smooth although you may see small spots of melted 
chocolate in the mixture. Slowly drop a small amount the fudge off of the 
spoon into the water, at a height of about 3 inches. If the fudge splatters 
at the bottom of the glass of water, it is not yet ready. If it spreads 
out just a little, and can be rolled into a soft ball, it is ready. If the 
drops bead upas they hit the water and stay like little balls at the 


bottom of the glass, it has probably cooked to much and you should remove 
the fudge from the heat IMMEDIATELY. 
ABOUT BEATING THE FUDGE 
Good beating of the fudge produces asmooth and creamy product. If you 
have a powerful mixer (I have a KitchenAid) you can get really smooth fudge 
by beating on low for about 5 minutes. Hand beating does fine though and 
is good for the arm muscles. 
if the fudge was under cooked, no amount of beating will cause it to lose 
its gloss and harded correctly. If the fudge has cooled almost completely 
and is still not hard, it probably will never harden. (you might try 
putting itin the ‘fridge). Strike that batch up to experience. Ifthe 
fudge hardens after only a few strokes of the spoon it has been over cooked 
and you better get it into you pie plate fast or it will harden completely 
inthe pan. Over cooked fudge will not lose its gloss before it hardens 
and after it has hardened it will be dry and crumbly. Another batch for 
experience. If the fudge is cooked just right, you will get exhausted 
beating it, but after about 5 minutes it will lose its gloss. Quickly 
flatten it into the pie plate and you will have the deliciously smooth 
fudge you had hoped for. 

--lisa 
From: McManis.osbunorth@Xerox.ARPA 


Chocolate Pecan Pie 


Chocolate Pecan Pie 
From November's "Great Recipes of the World" -- it's fantastic! 
2ounces unsweetened chocolate 
1/3 cup _ butter 
3 eggs 
1/3 cup sugar 
1/4 teaspoon salt 
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3/4cup dark cornsyrup 

1/4cup rum 

1 cup pecans 

1 unbaked 9-inch pastry shell 
Melt the chocolate with butter in double boiler. Remove from water and 
cool slightly. Combine the eggs, sugar, salt, corn syrup and rum in mixing 
bowl and beat to blend. Beatin the cooled chocolate and butter. Put 
pecans in the bottom of pie shell and add egg mixture. Bake in preheated 
350 degree oven 40 to 50 minutes. The top should still be soft and the 
center not quite set when the pie is shaken. 


Chocolate Pudding Layer Dessert 
Thocolate Pudding Layer Dessert 


In a 13 by 9 pan combine | cup of flour, 1/2 cup of melted butter and |/2 

cup chopped nuts. Blend until dough forms. Press out and cover bottom of 
pan. Bake at 350 degrees for 15 minutes, cool. 

Cream 8 0z of cream cheese, | cup confectioners sugar and | cup of cool 
whip until thoroughly mixed. Layer on top of crust. 

Prepare a large box of instant chocolate pudding according to box 
instructions. Layer on top of cream cheese mixture. 

Top chocolate pudding with cool whip and garnish with chopped nuts. 
Happy eating! 

From: Traverzo.PA@PARC-MAXC.ARPA 


Chocolate Rum Raisin Ice Cream Old-Fashioned Ice Cream Cookbook 


Chocolate Rum Raisin Ice Cream Old-Fashioned Ice Cream Cookbook 


Ingredients: 

60z unsweetened chocolate 

3qt half and half 

3cp cane sugar 

trace salt 

2Tbs vanilla extract 

3/4cp light rum 

11/2cp_ raisins 
Melt chocolate in double boiler, add some hot milk to make a paste, then 
slowly stir in remaining milk. Scald for one minute stirring. Remove from 
heat and strain for lumps. Dissolve sugar and salt then chill thoroughly. 
Add the vanilla and rum and crank for along time (rum is anti-freeze; if 
you want to accelerate the freeze, use rum extract for part of the rum or 
follow the suggestion of Mark and Carol to boil the alcohol out of the rum 
first). When firm, remove dasher, stir in raisins, and allow to set until 
hard. 
Makes about one gallon. 


Chocolate Sponge Cake 
Chocolate Sponge Cake 


Ingredients: 

7 eggs plus 2 egg yolks 
1cup sugar 

1tsp. vanilla 

1 cup sifted all-purpose flour 
2/3 cup cocoa 

1/4 tsp. salt 
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3 Tbs. unsalted butter, melted 
1. Preheat oven to 350 degrees. Butter and flour a 10-inch springform 
pan, or 2 layer cake pans 8 inches in diameter. Place pans on a cookie 
sheet. 
2. Place eggs, sugar, and vanilla in the metal bow! of an electric mixer. 
Hold the bowl over low heat and, stirring the ingredients with you hand, 
mix until the eggs are just warm and the sugar has melted. (if your mixer 
doest have a metal bowl, use a glass one and heat mixture over hot water.) 
Place the bowl on the mixer and beat aat medium speed for 9 minutes. The 
mixture should be very thick and quadrupled in size. 
3. Sift together the flour, cocoa, and salt. Add the dry mixture to the 
eggs in 3 portions, folding them in by hand. Hold your fingers spread 
stiffly apart and gently lift and turn the batter until you can feel the 
perfect amalgamation of ingredients. Rapidly fold in butter, then scoop 
the batter into the prepared pan. 
4. Place the cake in the oven and bake for 30 to 40 minutes (depending on 
size of container), or until a toothpick inserted in the center of the cake 
comes out clean. Remove from oven and cool briefly. 
5. Unmold the cake and frost, glaze, or serve plain with whipped cream. 


Chocolate Truffle Cake 
Chocolate Truffle Cake 


Here's the recipe for Chocolate Truffle Cake: 
Ingredients: 
160z semi-sweet chocolate 
1/2T flour 
1/2T sugar 
1t  hotwater 
1/2C unsalted butter 
4eggs separated (but not yet divorced...) 


Whipped Cream - 1C 
Preheat oven to 425. Melt chocolate and butter together over double 
boiler. Don't getit too hot. Avoid getting drops of water into the 
chocolate - it will cause the chocolate to "block". Add the flour, sugar 
and hot water. Mixin egg yolks, one ata time. Beat egg whites until 
stiff, but not dry. Put a little bit of whites into the chocolate mixture 
and mix by hand. Pour the chocolate mixture into the egg whites. Fold 
gently. Grease bottom of an 8 inch springform pan. Pour batter into 
pan. Bake 15 minutes - AND NOT MORE. The cake will look very undone in 
the middle but that is the way it should look. Cool completely. 
As the cake cools it usually sinks a bit in the middle - that's usual - 
thecream covers it! Chill or freeze. Frost top with a very thick 
smooth layer of whipped cream. Cut cake while cold but try to let it 
stand at room temperature about 15 minutes before serving. 


Can be frozen without whipped cream. 


Serves 12 (small pieces) 


Chocolate Truffles 
Chocolate Truffles 


Ingredients: 
1 3/4 cups semisweet chocolate chips 
2tbl water or milk 
7/8cup powdered sugar, sifted 
2tbl rum 
3tbl whipping cream 
1tbl cocoa, sweetened if desired 
Combine chocolate chips and water in saucepan. Melt over low heat stirring 
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constantly. (What? No double broiler?) Remove from heat and turn into 
mixing bowl. Add powdered sugar, rum and cream. Beat well with wooden 
spoon. Chillin refrigerator 1 hour. Shape into small balls and dust 

lightly with cocoa. Makes 40 to 45 pieces. 


Chocolate-Chocolate-Chocolate-Chocolate-Chocolate Chip Fudge Cake 


a 


Chocolate-Chocolate-Chocolate-Chocolate-Chocolate Chip Fudge Cake 


Cake Layers 
2/3 cup unsalted butter at room temperature 
2 cups granulated sugar 
3 eggs 
2cups sifted all-purpose flour 
3/4cup unsweetened cocoa powder, preferably Dutch processed 
1 1/4 tsp. baking soda 
1/4tsp. baking powder 
1/2 tsp. salt 
1 1/2 cups milk 
1 tsp. vanilla extract 
1/4cup chocolate-mint liqueur, such as Vandermint 
(** we substituted Cointreau since it was Sunday and we had no Vandermint 
this substitution worked FINE and might even qualify as an improvement) 
Chocolate Fudge Filling 
2/3 cup granulated sugar 
1/2 cup heavy cream 
2 1/2 oz. (2 1/2 squares) unsweetened baking chocolate 
1tbsp. light corn syrup 
2 tbsp. unsalted butter 
Chocolate Cream 
2 1/2 cups heavy cream 
3 1/2 tbsp unsweetened cocoa powder, preferably Dutch processed 
7 tbsp. confectioners’ sugar 
Assembly and Chocolate Syrup 
3 tbsp. chocolate chips 
2 tbsp. unsweetened cocoa powder, preferably Dutch processed 
2 tbsp. light corn syrup 
1tbsp. granulated sugar 
Prepare the cake layers: 
Preheat the oven to 350 degrees. Line two 9-inch round cake pans (or 
three 8-inch ones) with wax paper. Butter and flour the pans and tap out 
any excess flour. Inthe mixer bowl, beat the butter until light and 
fluffy. Gradually add the sugar and continue beating until smooth. Beat 
in the eggs one at a time until well blended. 
Sift together the flour, cocoa, baking soda, baking powder and salt. Add 
to the egg mixture in thirds, alternating with the milk, mixing only 
until blended. Blend in the vanilla and the liqueur. 
Divide the batter evenly among the pans. Bake until the tops of the 
cakes are springy to the touch, 40 or 45 minutes. Remove from the oven 
and set on racks to cool for 30 minutes. Loosen the edges with a knife 
and unmold. Peel off the wax paper. Set the cakes ona rack and let 
cool completely. 
Prepare the filling: 
Combine the sugar, cream, chocolate, and corn syrup in asmall heavy 
saucepan. Bring to asimmer over moderate heat, stirring frequently. 
Reduce the heat to low and cook for 10 minutes or until the mixture 
thickens. Remove from the heat, dot the top with butter and let cool to 
room temperature, about 15 minutes. When cool stir in the butter until 
the fudge filling is smooth and creamy. 
Meanwhile make the chocolate cream. Beat the cream and cocoa until soft 
peaks form. Gradually add the confectioners’ sugar and continue beating 
until stiff. (**We suspect that the whole cake would hang together 
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better if the filling mixes were refrigerated for a while after 
preparation and before assembly. Also make the chocolate cream as stiff 
as you dare without destroying it.) 

Assemble the cake: 
Cover one cake layer with all of the fudge filling. (**Obviously these 
instructions need to be modified if you used three 8-inch cake pans. We 
doubled the fudge filling recipe for that. A bit much but not completely 
off-base.) Sprinkle evenly with the chocolate chips. Spread 1/2 cup of 
the chocolate cream on top of the chips. Cover with the second layer and 
cover the top and sides with half of the remaining chocolate cream. Use 
the remainder in a pastry bag to decorate the cake as desired. 
Refrigerate for up to 3 hours before serving time. (**This last sentence 
isabit obscure. We now read it as REFRIGERATE for sure. If you can 
wait for three hours, the cake might really firm up. Ours was a bit 
ooze-y, and the layers kept wanting to slide off until we stapled them 
together.) 

Prepare the syrup: 
Combine the cocoa, cornsyrup, sugar and 2 tablespoons of water ina 
small heavy saucepan. Bring to a simmer over low heat and cook, stirring 
constantly, for 2 minutes. Transfer the syrup to a small bowl and let 
cool to room temperature, stirring once or twice, to prevent askin from 
forming. 
Just before serving drizzle the syrup over the topina lacy design. 
(**The picture also shows chocolate shavings sprinkled over the cake. We 
had some sweetened Mexican cocoa that we used instead. Perhaps that was 
the fatal excess?) 


Chunky Chocolate Loaf 
Chunky Chocolate Loaf 


This recipe appeared last year in Bon Appetit. It claims to make one loaf 
cake (see dimensions below), but | made two cakes using 10x 4x 2 inch 
tinned (curved and sort of “sculpted") pans, and only ran out of truffles. 
| don't know what you call these pans, but they make pretty tea breads. 
Serve with a 1977 St.Emillion and enjoy! 
Ingredients: (serves 20 to 25) 

2 ounces white chocolate (I used 3) 

3/4cup whipping cream 

2 1/2 lbs semisweet chocolate, finely chopped 

2Tbsp. Cognac 

1/2 cup unsalted butter 

2cups mixed glaceed fruits or moist dried fruits (recipe recommends 

pears, apricots, pineapple, crystallized ginger) 

1cup pecan halves, lightly toasted 

1cup blanched almonds, lightly toasted 
Grease 12 3/4x 4 1/8 x 2 1/2 inch loaf pan and line bottom and sides with 
waxed paper. Melt white chocolate in double boiler over gently simmering 
water. Stir until smooth. Spoon or pipe design of white chocolate in 
bottom of pan. Refrigerate until chocolate is set. 
Bring cream to boil in heavy medium saucepan. Remove from heat. Add 1/2 
pound semisweet chocolate, cover and letstand 5 minutes. Stir until 
smooth. Cool. Blend in Cognac. Refrigerate until firm. Roll into about 
sixty 3/4 inch truffles. Refrigerate. 
Melt remaining 2 pounds semisweet chocolate and butter in double boiler 
over gently simmering water. Stir until smooth. Cool to room temperature. 
Mix 2/3 of chocolate mixture with fruit and nuts. Spread half of remianing 
chocolate mixture over white chocolate design and up sides of pan. (Be 
careful here! If dark chocolate isn't completely cool, it will start 
melting you white chocolate design. But who's looking.) Spoon in fruit 
and nut mixture, spreading evenly. Top with 4 rows of 15 truffles each. 
Cover with remaining chocolate mixture. Press down gently to eliminate any 
air pockets. (Be sure you do this with your fingers---if you haven't 
gained 5 pounds by the time you reach this point, you're really not 
enjoying this recipe.) Refrigerate until set. The author claims this can 
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be make several days ahead of the time you wish to eat it. Ha! 
From: Kiewiet.pasa@Xerox.ARPA 


Cincinnati Chili 
Cincinnati Chini 


Hereisarecipe for yet another chili variation. It comes from Cincinnati 
and has earned quite a devoted following in that region. (There are 
‘fast-food’ restaurants that specialize in Cincinnati Chili.) Ithasa 
sweet taste unlike other chilis but still maintains a zing to make you 
break out inasweat. (You can increase/decrease the chili powder to 
personal liking). 
ingredients: 

1 quart water 

2 pounds ground beef 

2medium onions, finely grated 

2cans (80z. each) tomato sauce 

5 whole _ allspice 

1 1/2 tsp. red pepper 

1 tsp. ground cumin seed 

A4tbsp. chili powder 

1/20z. unsweetened chocolate 

4garlic cloves ‘ 

2tbsp vinegar (white distilled) 

1large bay leaf (whole) 

5 whole cloves ot 

2tsp Worchestershire sauce 

11/2tsp salt 

1tsp cinnamon 
Add ground beef to water in four-quart pot. Stir until beef separates toa 
fine texture. Boil slowly for 30 minutes. Add all other ingredients. Stir 
to blend, bringing to a boil. Reduce heat and simmer uncovered for 3 hours. 
Pot may be covered the last hour until desired consistency is reached. (| 
tend to like it thicker, so | leave it uncovered to let it ‘boil’ down some 
more.) 
Chili can be refrigerated overnight so fat can be lifted off top before 
reheating. 
To serve: 
Can be served like any other chili, but is best served over thin spaghetti 
with oyster crackers on the side. 
Options for topping include: 

3-way: top with grated cheddar cheese 

4-way: add diced onions to 3-way 

5-way: add kidney beans to 4-way 

(or if you prefer any combination of the above) 

P.S. If after trying this, you get a hankering for the real thing, the best 
time to trip to Cincinnati is in late September for the Zinzinnati 
Octoberfest, when for two days, several downtown blocks are inundated with 
German food, song, dance and lots of beers. Well over half a million 
people attend the two day festivities honoring Cincinnati as the sister 
city of Munich. 
-- ed 
From: {Ed <Flint.Wbst@Xerox.COM >}DDN 


Creme De Menthe Brownies 
reme De lVienthe Brownies 
Ingredients: 
1cup flour 
1cup granulated sugar 


4eggs beaten 
1/2cup melted butter 
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1-160z. can Hershey syrup 

1/2 tsp. vanilla 
Mix together - put in 9x13 greased pan - bake 30 - 35 min. at 350 degrees 
While cooling, mix: 

2cups conf. sugar 

1/2cup melted butter 

2T. cremedementhe 

spread over cooled cake 


Melt: 
1-6 oz.pkg. Nestles Chocolate chips 
6T. butter 


spread over top of filling, refrigerate until set - let sit out 10 minutes 
before serving. 


Cruchon's Fudge Pie 
Cruchon’s Fudge Pie 


Ingredients: 
6Irg eggs 
7o0z butter 
60z unsweetened chocolate 
22/3cp sugar 4 
1tsp vanilla 
Preheat your oven to 350 Farenheit and let the eggs warm to room 
temperature. Melt the butter and chocloate ina double boiler, stirring ot 
until smooth. Remove it from heat and allow it to cool. 
Beat the eggs with the sugar and vanilla. 
When egg mix is smooth, beat in the chocolate. Pour into two unbaked pie 
shells. This recipe fills 8-inch shells very full, a bit shallow in 9-inch 
ones. Bake at 350 Farenheit for 30 minutes; check for possible early 
done-ness. Best when served chilled, if you can wait... 


Decadent Chocolate Cake 
Decadent Chocolate Cake 


Decadent Chocolate Cake (This cake is appropiately named!) 

1c. boiling water 

30z. unsweetened chocolate 

8 Tbsp. butter 

1 tsp. vanilla 

2c. sugar 

2 eggs, seperated 

1 tsp. baking soda 

1/2.¢. sour cream 

2 ¢. less 2 Tbsp. all-purpose flour, sifted 

1 tsp. baking powder 
Preheat oven to 350. Grease and flour a 10" tube pan. 
Pour boiling water over chocolate and butter; let stand until melted. Stir 
invanilla and sugar, then whisk in egg yolks, one ata time, blending 
after each addition. 
Mix baking soda and sour cream and whisk into chocolate mixture. 
Sift flour and baking powder together and add to batter, mixing thoroughly. 
Beat egg whites until stiff but not dry. Stir a quarter of the egg whites 
thoroughly into the batter. Scoop remaining egg whites on top of the batter 
and gently fold in. 
Pour into pan. Set on middle rack of oven and bake 40-50 min., or until the 
edges have pulled away from the side of the pan and a cake tester comes out 
clean. Cool in pan for 10 min. (no longer!), unmold and cool completely 
before frosting. 
Frosting 

2 Tbsp. butter 
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3/4c. chocolate chips 

6 Tbsp. heavy cream 

1 1/4. sifted confectioner's sugar, or as needed 1 tsp. vanilla extract 
Place allingredients ina heavy saucepan over low heat and whisk until 
smooth. Cool slightly; add more sugar if necessary to acheive a spreading 
consistency. Spread on cake while frosting is still warm. 
This is delicious alone or with whipped cream on top! 


Dessert Bars 
Dessert Bars 


Melt 1 stick of butter in 9x9x2 pan, Add in layers: 1 cup of graham cr. 
crumbs, 1 cup of flaked coconut, 1 cup of chocolate bits, 1 cup of chopped 
nuts, Pour 1 can of sweetened, condensed milk over top. Bake for 30 minutes 
at 375 or until golden brown on top. For best results, freeze for 2 or 3 
hours before cutting into squares. Sour Cream Fudge 2 cups white sugar 1/2 
tsp salt, 1 cup sour cream, 2 tablespoons butter, 1/2 cup of pecans, boil, 
stirring constantly until reaches 236F . Pour into buttered pan. Quick 
Cheesecake-No bake 1 can sweetened condensed milk, 1/3 cup lemon juice, 18 
oz cream cheese, 1 tsp vanilla, beat with electric mixer, pour into graham 
cracker crust, top with fruit. Old Fashioned Cheesecake 1 1/2 cups crumbs 
(Zwieback crackers), 1/4 cup sugar, 1/2 cup melted buter, mix crumbs & 
sugar thoroughly, stirin butter, press firmly in pie plate reserving 1/2 

cup crumbs for top. Filling:4 eggs, 1 cupsugar, 1/8 teas. salt, 1 1/2 

teas. lemon juice (not extract), 1 1/2 teas. grated lemon rind, 3/4 cup 
heavy cream, 3 cups cottage cheese, 4 tablespoons flour. Beat eggs, add 
sugar, beat till light, add rest of ingredients, beat thoroughly. Pour in 
shell. Add remaining crumbs on top of filling, bake in 350 oven for 1 hour 
or until center is firm. Turn off oven, open door and let stand in oven 1 

hr. 

Enjoy!! 

From: "Joanne Morrill. WBST102a"@Xerox.cCOM 


Dessert Crepes 
Dessert Crepes 


Makes about 27 7-inch crepes. 
Ingredients: 
11/2 cup all purpose flour 
11/2 cup milk 
3 eggs 
1/4 cup (1/2 stick) unsalted butter, melted and cooled slightly 
1/4cup cold water 


1T. sugar 
1t. vanilla 
3/4t. salt 


Clarified butter or vegetable oil (for brushing pan) 
Mix all ingredients except clarified butter or oil in blender until batter 
issmooth. Let rest at room temperature 1 hour. (Can be prepared up to 2 
days ahead and refrigerated. Bring to room temperature before continuing.) 
Heat 7-inch crepe pan or heavy skillet over medium-high heat. Lightly 
brush with clarified butter. Ladle 3 to 4 tablespoons batter into corner 
of pan, tilting so batter coats bottom. Return excess batter to blender. 
Run tip of knife around crepe to prevent sticking. Cook crepe until bottom 
is brown. Turn or flip crepe over and cook second side until brown. Slide 
out onto plate. Repeat with remaining batter, stirring occasionally. 
Adjust heat and add more clarified butter or oil to pan as necessary. (Can 
be prepared up to 4 days ahead. Cover with plastic and refridgerate. Can 
be frozen several months; overwrap in freezer paper.) 


Easy Chocolate Fudge 
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Easy Chocolate Fudge 


This is super simple, fast and VERY RICH. 
1 - Butter the sides and bottom of an 8x8 inch pan. 
2 - Melt 18 oz. chocolate chips in heavy sauce pan. 
3 - Remove from heat. 
4-Stirin 1 can sweetened, condensed milk and 1.5 tsp vanilla extract. 
5 - Add 1 cup chopped nuts. 
6 - Pour into the prepared pan. 
7 - Refrigerate 2-3 hours. 
8 - Endulge yourself. 
| used semi-sweet chips. | think next time I'll try milk chocolate chips. 
From: Curbow.ES@PARC-MAXC.ARPA 


Famous Amos Raisin-Filled Chocolate Chip Cookies 


Famous Amos Raisin-Filled Chocolate Chip Cookies 


This copy of the recipe comes from The 47 Best Chocolate Chip Cookies in 
the World by Larry & Honey Zisman. 
Ingredients: 

1c  (2sticks) margarine, softened 

3/4¢ light brown sugar, firmly packed 

3/4c granulated sugar 

itsp. vailla 

1tsp. water 

2 med-sized eggs 

2 1/2¢ sifted all-purpose flour 

1tsp. baking soda 

1/2 tsp. salt 

2¢ raisins 

1 package (12 ou) semisweet chocolate pieces 
Preheat oven to 375 F. 
Beat softened margarine, brown and white sugars, vanilla, water, and eggs 
ina large bowl with electric mixer until creamy and thoroughly blended. 
By hand, stirin flour, baking soda, and salt until well mixed. Stirin 
raisins and chocolate pieces. Using teaspoon from measuring set, spoon 
dough by tespoonfuls onto cookie sheets. Allow 1 to 1 1/2 in. between 
cookies for spreading. Bake for 8 min, or until cookies are nicely 
browned, depending on how crisp or well done you like them. Makes about 6 
doz. 
From: AYLee.PA@XEROX.ARPA 


Fatty's Dream 
Fatty’s Dream 


Filling: 
icp semisweet chocolate pieces 
160z cream cheese at room temperature 
2/3 cp = (packed) brown sugar 
2Tbs cocoa or carob powder 
5 eggs 
1tsp vanilla 
1tsp almond extract 

Crust: 
11/2cp graham cracker crumbs 
2Tbs brown sugar 
1/4cp melted butter 

Topping: 
5Tbs brown sugar 
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5Tbs butter 
5Tbs half and half 
3/4cp shredded coconut 
3/4cp chopped walnuts 

Filling: 
Melt chocolate in double boiler over hot but not boiling water. Beat the 
cream cheese in a bow! until light and fluffy, then gradually beat in the 
brown sugar and cocoa. Beat in the eggs one ata time. Beatin the 
melted chocolate, vanilla, and almond extract. Turn into the prepared 
springform pan and bake at 350 Farenheit for 45 minutes. Cool and then 
refrigerate for at least 8 hours. Remove from the springform and spread 
with coconut topping. 

Crust: 
Combine crumbs, brown sugar, and melted butter. Press into the 
springform pan covering the sides and bottom. 

Topping 
Combine all ingredients in a pan and boil for 3 minutes. Cool completely 
before spreading on the cake. 


Foodaholic Fudge - Kathy at ISI 
Foodaholic Fudge - Kathy at ISI 


bar: 

1/2cp  butter(= 1/4lb = 1 stick) 

10z (square) unsweetened chocolate 

1cp white sugar 

1cp white flour 

1cp chopped nuts (optional) 

1tsp baking powder 

1tsp vanilla 

2 eggs 
Preheat oven to 350. Grease and flour a 13 x 9 inch pan. 
In large saucepan, melt butter, and chocolate. 
Add and mix well the rest of bar ingredents. Spread in pan. 
filling: 

8 0z pkg. cream cheese (softened) ** Reserve 2 oz** 

1/2cp white sugar 

2Tbs white flour 

1/4cp butter (1/2 stick) 

1 egg 

1/2tsp vanilla 

1/4cp nuts (optional) 

6 0z pkg. chocolate chips 

2cp mini marshmallows (or big ones chopped up) 
Combine 6 0z cream cheese with next 5 filling ingredients (stop short of 
the nuts). Blend until smooth and fluffy. Stirin nuts. Spread over 
chocolate bar already in the pan. Sprinkle with chips. Bake 25 minutes. 
Sprinkle with marshmallows, bake 2 minutes longer. 
frosting: 

1/4cp butter (1/2 stick) 

10z (square) unsweetened chocolate 

20z cream cheese **| hope you reserved it! ** 

/4cp milk 

3cp (1 |b box) powdered sugar 

1tsp vanilla extract 

Melt the butter, chocolate, cream cheese, and milk. Stir in powdered sugar 
and vanilla until smooth. Immediately pour over the marshmallows at the 
top of the assembled goody and swirl together. 

Refrigerate. Cutinsmall squares toserve. 10,000 calories per square 
inch. 


French Chocolate Loaf Cake 
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This one is devasting: deceptively light but earthshakeingly chocolaty. 
Improvisation does not seem to work too well in this recipe. Measure 
ingredients accurately and follow directions, perhaps a bit to explicit for 
some tastes, carefully. (From Peninsula Times Tribune, July 27, 1982) 
Ingredients: 

3/4cup sifted cornstarch 

8 ounces semisweet chocolate 

1 tbls. instant coffee 

1/4cup boiling water 

3 ounces (3/4 stick) unsalted butter 

1/2 cup granulated sugar 

4 eggs, separated 

1/8 tsp. salt 
Place oven rack a third up from bottom of oven and preheat oven to 350. 
Line the bottom of a 6-cup loaf pan, measuring 8 1/2 by 4 1/2 inches, with 
foil. Cut two strips of foil: one to fit the length, bottom, and sides and 
another to fit the width, bottom and sides. Arrange strips in pan 
carefully, without wrinkling the foil, making two thicknesses on the 
bottom. Brush foil with melted butter. 
Sift and measure cornstarch, then resift it three times and set aside. 
Break up and coarsly chop the chocolate and place it in a heavy saucepan. 
Dissolve the coffee in the water and pour it over the chocolate. Cover, 
place over low heat, and let stand for a few minutes until chocolate starts 4 
to melt. Do not overcook. Stir, preferably with a small wire whisk, until 
smooth, and then transfer to a small bowl to stop the cooking. Set aside 
to cool slightly. ot 
In the large bowl of an electric mixer, beat butter until soft. Gradually 
add sugar and beat for 2 or 3 minutes, scraping the bowl occasionaly with a 
rubber spatula. Add the yolks, one at a time, scraping bowl and beating 
after each addition until incorporated. Continue to beat a few minutes 
until mixture is pale and creamy. 
With mixer on low speed, add the chocolate, which may be slightly warm or 
room temperature. Scrape the bowl and beat only until smooth. Add the 
cornstarch, scrape the bowl, and beat only until smooth. Remove bow! from 
mixer and set aside. 
In the small bow! of the electric mixer and with clean beaters, beat whites 
and the salt only until whites stand up straight when beaters are raised. 
Do not overbeat. 
Add 1 rounded tablespoon of the egg whites to the chocolate mixtures and 
stir to mix. Repeat with a second spoonful, and then with a third. Fold 
in about half of the remaining whites without beating too thoroughly. Add 
remaining whites. 
Pour batter into the buttered pan. Tilt panto level batter. Place cake 
pan ina larger pan and pour boiling water into the pan until it is about 1 
inch deep. 
Bake ina 350 over for 50 to 55 minutes, or until a cake tester inserted 
into the middle all the way to the bottom comes up clean and dry. There 
will be athin crust on top of the cake, but the middle will be soft. Do 
not overbake. Turn off oven, open oven door a few inches and let cool for 
20 minutes. Then open door all the way and let cake stand for 1 hour until 
cooled to room temperature. 
Remove cake pan from water and dry pan. Cover cake witha flat serving 
board. Invert, remove pan, and peel off foil. 


French Silk Pie (v. 1) 
rench Silk Pie (v. 
Ingredients: 
3/4C Butter 
1C Sugar 


11/2 Tsp. Vanilla 
1/4 Tsp. Cream of Tartar 
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3 Squares (1 oz. each) unsweetened chocolate - melted and cooled 

3 Eggs 

Qinch baked pie shell 

1C — chilled heavy whipping cream 

2 TBSP. Confectioner's sugar 
Beat butter until light and fluffy. Gradually sprinkle in sugar. Beatin 
vanilla, cream of tartar, and chocolate. Add eggs one at a time, beating 
for 3 minutes after each addition and frequently scraping bowl. Pour into 
pie shell. Cover and refrigerate 3 to 4 hours - until set. 
Just before serving - in chilled bowl, beat cream and confectioner's sugar 
until stiff. Top pie with whipped cream and chocolate curls (if desired). 
Serves 8. 
From the Gourmet Magazine and submitted by Helen Smith (American Red Cross, 
Western Operational Headquarters) 


French Silk Pie (v. 2) 
rench Silk Pie (v. 


Ingredients: 

1/2 cup butter 

3/4cup sugar 

1oz. chocolate (Baker's chocolate - make sure it's melted) 

2 eggs 
Pie shell of your choice 
Cream butter and sugar. Blend chocolate into the butter/sugar mixture. 
Add eggs one at a time beating 5 minutes between eggs. Put into cooled pie 
shell. This pie is excellent with whipped cream on top. 
From: "Susan Anstey.henr801E"@Xerox.COM 


Frozen Almond Chocolate Mousse - Chronicle 


Frozen Almond Chocolate Mousse - Chronicle 
Ingredients: 


2/3 cp natural almonds 

1/2cp graham cracker crumbs 

3Tbs granulated sugar 

3Tbs melted butter 

1pt vanilla or coffee ice cream 

60z semi-sweet chocolate pieces 

2\Irg eggs, separated 

1cp whipping cream 

3Tbs darkrum 
Toast almonds in oven at 300 for 15-20 minutes; chop fine while warm. 
Combine 1/3 cup almonds with the crumbs, 1 Tbs sugar and the butter. Pack 
into bottom of oiled 8-inch springform pan. Bake at 350 for 10 minutes, 
cool and place in freezer until chilled. Spoon ice cream over crust, 
spreading in even layer. Return to freezer. 
Melt chocolate. Beat egg whites to soft peaks. Beat in remaining 2 Tbs 
sugar. Beat cream to soft peaks (use same beater). Beat egg yolks, then 
beat in warm chocolate and the rum. Fold in egg whites and cream. Fold 
all but 2 Tbs of remaining almonds into chocolate mixture. Turn into pan 
over ice cream. Sprinkle reserved almonds on top. Freeze. 


Fudge Cookies 
Fudge Cookies 
Melt together in a double boiler over very low heat: 
2Tbs butter 


120z semisweet chocolate (his grandmother used chips) 
Remove from heat and mix in in order: 
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150z Eagle condensed milk (one can) 

1tsp vanilla 

1cp white flour 

11/2cp chopped walnuts or pecans 
Mix in more flour if needed to make a moderately stiff dough. Drop the 
dough by teaspoons about 2 inches apart on a lightly greased cookie sheet. 
Bake about 10 minutes at 375 Farenheit, watching for the first appearance 
of hairline cracks. Immediately remove from oven and place on a cooling 
rack (or newspapers: the important thing is to get them off the hot cookie 
sheet). 
Makes only 2 dozen, barely enough for the chef and his newly enlarged group 
of intimate friends. 
These cookies are good enough to accomplish miracles like bribing good 
service from folks as jaded as the waitresses at The Old Waldorff! 


Fudge Muffins 
Fudge Muffins 


Ingredients: 
2 cups (4 sticks) unsalted butter 
80z sweet baking chocolate 
3 1/2 cups sugar 
2cups sifted unbleached all purpose flour r 
Pinch of salt 
8 eggs 
2 teas. vanilla ot 
4cups coarsely chopped pecans or walnuts 
Preheat oven to 300 degrees. Line muffin pans with paper muffin cups. 
Melt butter with chocolate in top of double boiler set over simmering 
water. Combine sugar, flour and salt in large bowl. Stirin chocolate 
misture. Add eggs and vanilla and whisk just until ingredients are evenly 
moistened; do not overmix. Fold in chopped nuts. 
Spoon batter into muffin cups, filling 2/3 full. Bake muffins until tester 
inserted in centers comes out clean, 40 minutes. Cool on racks. Makes 3 
dozen. 
That's all -- Enjoy!! 
From: LKR.TYM@OFFICE 


Gran Marnier Chocolates 
Gran Marnier Chocolates 


A friend finally gave me this recipe. | am no chocolate connoisseur, so 
read his suggestions about where to buy chocolate and what kind as his 
ideas, not mine. (1 am just an expert on what this recipe tastes like!) 
So, mouth-wateringly, here it is: 
Gran Marnier Truffles 
Filling ingredients 
12 0z semi-sweet or bittersweet chocolate, broken into small 
pieces(with steel knife blade). 
1/4 cup unsalted butter, cut in 4 pieces 
3/4 cup whipping cream, scalded 
1 to 1 1/2 TBLSP Grand Marnier 
powdered sugar or combination of powdered sugar & cocoas 
Dipping ingredients(outside of chocolates) 


12 0z choc chips (to be done 6 0z at a time) 
1 TBLSP shortening (use Crisco or Spry) used to get rid of 
lumps. 


Making the filling: 
1) Melt bittersweet chocolate and unsalted butter in a heavy saucepan 
over very low heat. Pan must be very dry. (Or use your favorite method 
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of melting chocolate; some say the double-boiler method is best.) Melt to 
90-100 degrees. Transfer to a mixing bowl. 
2) Slowly strain 1/4 cup of the hot cream into chocolate mixture, beating 
with mixer atlow speed or whisking by hand until cream is absorbed. 
Keep scald skin out. Repeat this procedure 2 more times, using 1/4 cup 
of hot cream each time. 
3) Add Gran Marnier into chocolate mixture, stirring well until mixture 
issmooth. Cover and freeze until chocolate mixture is chilled. This 
usually takes 3 hours. To cool more quickly, spread out into a flat pan 
and then freeze. 
3 HOURS LATER: 
4) Line a baking sheet with waxed paper. Scoop chocolate up with a 
teaspoon and shape into 1 inch balls. Rub fingertips with powdered sugar 
or sugar/cocoa mixture to help in forming balls. 
Place on baking sheet and freeze until firm to the touch. This takes 
45-60 minutes. Mixture must remain well-chilled to retain shape. 
5) Line a second baking sheet with waxed paper. Melt chocolate chips for 
dipping (with the shortening) using your favorite method. Melt to about 
90-100 degrees. 
Working quickly, dip entire truffle into the melted chocolate and shake 
off excess coating. (Bring out only a few ata time to dip, so others 
stay frozen and firm.) If desired, drizzle any remaining chocolate over 
the top of each truffle in a thin stream, making a string-like design. 
Truffles should be refrigerated in an airtight containiner &can be 
stored for up to 2 weeks. ‘ 
VARIATIONS 
Truffles may be rolled in finely chopped nuts, finely grated chocolate, et 
cocoa, cocoa and sugar or coconut. When truffles are finished in this 
way, reduce the cream to 1/2 cup(which means step 2 will be done only 
twice, not 3 times). 
ENJOY! 
From: LRedderson.ES@PARC-MAXC.ARPA 


Handmade Bailey's 
Handmade Bailey's 


Ingredients: 

1can Condensed milk (14 02. size) 

1C. irish whiskey 

4 egg yolks 

1Tbl. vanilla 

1Tbl. hershey's chocolate, liquid 

1Tbl. coconut flavoring 

2 cartons Cream (1/2 pint size) 
Blend well, (all except cream), repeat blending several times over a 
day. Then add cream and blend gently. Store in refrigerator. Keeps for 
months. | had some calls about the BAILEY's so here are the corrections 
also a recipe for the following... 
From: “Audrey _lon.henr801E"@Xerox.COM 


Hot Cannoli Ice Cream Crepes With Chocolate Sauce 


Hot Cannoli Ice Cream Crepes With Chocolate Sauce 


From Bon Appetit, Dec. 1983 
Even without the crepes, the filling and sauce make a smashing dessert. 
Serves 24. 
Ingredients: 
5 pints rich vanilla ice cream, slightly softened 
1cup coarsely chopped semisweet chocolate 
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1cup diced toasted almonds 

1/2 cup diced candied cherries (optional) 

1/4 cup finely grated orange peel 

24 Dessert Crepes (see recipe) 

Warm chocolate sauce 
Mix ice cream with chocolate, almonds, cherries and orange peel. Place 
small scoop of ice cream in center of crepe. Bring up 1 side to cover ice 
cream. Tuck in both ends and roll until filling is completely enclosed. 
Repeat with remaining crepes and filling. Freeze at least 4 hours. (Can be 
prepared up to 1 week ahead. Arrange on baking sheets, cover and freeze.) 
Preheat oven to 450 F. Bake crepes just to remove chill, about 3 minutes. 
Spoon some of chocolate sauce over and serve immediately. 


Hot Sundae Fudge 
Hot Sundae Fudge 


Melt in double boiler: 

202 unsweetened chocolate 

1Tbs butter 
When melted and smooth, stirin 

1/3 cp __ boiling water 
When smooth, stir in 

1cp sugar 

2Tbs light corn syrup 
When all this mess is asmooth mix, move the double boiler top to direct 
heat and boil it moderately, stirring constantly. To make a sauce that 
hardens onice cream, boil for about seven minutes; for a less viscous 
sauce, boil only 2-3 minutes. 
Serve on ice cream immediately; top with walnuts, bananas, and a maraschino 
cherry. 


Liqueur Au Chocolat 
Liqueur Au Chocolat 


Makes about 3 cups 
Ingredients: 

1 cup simple syrup (recipe follows) 

3 cups vodka 

5 T unsweetened cocoa powder, preferably Dutch process 

1 vanilla bean, split 

Chopped bittersweet chocolate 
Combine vodka, 1 cup simple syrup, cocoa powder and vanilla bean in 2-quart 
glass or ceramic container. Cap tightly or cover tightly with plastic 
wrap. Letsteep in cool dark place 2 weeks, shaking thoroughly every 2 
days. 
Strain liqueur through sieve lined with double thickness of dampened 
cheesecloth into clean container. Thoroughly wash and dry original 2-quart 
container, or have ready second clean glass or ceramic container. Set 
funnel or coffee cone containing dampened filter paper or coffee filter 
over container; slowly pour liqueur through. (Residue from cocoa is very 
thick, so filter papers may have to be changed several times in middle of 
process. Let mixture drip overnight, if necessary.) When liqueur is 
filtered to desired clarity, remove sample to test for sweetness. Adjust 
sweetening to taste with additional simple syrup, if desired, then cover 
tightly and let liqueur age 4 weeks in cool dark place. 
Add about 1/4 cup chopped bittersweet chocolate to each clean gift 
decanter. Pour aged cordial through funnel into decanters; cap tightly. 
From: cross.dlos@XEROX.ARPA 


Mississippi Mud Cake 
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Mississippi Mud Cake 


Ingredients: 

1 3/4C strong coffee 

1/4 C bourbon 

50z baking chocolate 

1 C unsalted butter 

2 C sugar 

1 t baking soda 

2 C flour 

2-3 eggs, slightly beaten 

1 t vanilla 

cocoa 
Butter a tube pan and dust with cocoa. Heat coffee. Melt butter and 
chocolate init. Cool and add bourbon and sugar; stir to dissolve. Add 
sifted flour and baking soda in four portions, beating at low speed. Add 
eggs and vanilla. Pour into prepared pan and bake in preheated oven at 275 
degrees F for 90 minutes or unit! it tests done. Cool in the pan. Serve 
plain or with a dollop of whipped cream. 
From: {haynes@DECWRL.ARPA (Charles Haynes) }DDN 


Mississippi Mud Cake (version 2) 
Mississippi Mud Cake (version 2) 


Melt together over low heat: 
2 sticks margarine 
1/2 cup cocoa 
Add & beat together: 
4 eggs 
2cups sugar 
Add & beat in: 
1-1/2 cups flour 
1 tsp. vanilla 


1/2 tsp. salt 
Fold in: 
1cup nuts 


Pour into greased & floured 9x13x2" pan & bake at 350F -35 to 40 
minutes. 


Remove from oven & cover with generous amount of miniature marshmellows. 


Return to oven until they are melted. Remove & cool 


FROSTING 
Combine and mix until smooth: 
1/3 cup cocoa 
1 box powdered sugar 


1/3 cup milk 
1/2 cube (1/4 cup) margarine 
Spread on cake & ENJOY! 
FROM THE KITCHEN OF: Mary Coppernoll <ASEC.TYM@OFFICE.ARPA> 


Mocha Truffles 
Mocha Truffles 


Ingredients: 

1/4cup sweet butter at room tempature 

120z grated dark semi-sweet chocolate 

1/2cup hotstrong coffee 

4tbls darkrum 

3/4cup chocolate shavings 
Put grated chocolate and coffee in top of small double boiler. Set over 
hot water on low heat. Beat with small wire whisk until mixture is smooth. 
Stir in butter bit by bit. Remove from heat. Blend in rum. Refrigerate 
mixture, stirring occassionaly until firm. Divide into small balls, roll 


45 


The Chocolate Byte Book William Daul (WBD.TY M@OFFICE) 


inshaved chocolate and place on waxed paper. Refrigerate. makes 25 to 30 
truffles. 
From: Cance.osbunorth@Xerox.ARPA 


Mrrs Field's Cookie Recipe (?) 
Mrs Field's Cookie Recipe (7) 


Someone at PG&E called the Mrs. Fields Cookie office and requested the 
recipe for her cookies. They asked her for her charge card number, and she 
gave it to them thinking the cost would be $15 to $25. It turned out to be 
$200! 
Therefore, this person is giving the recipe to anyone and everyone she 
knows (and doesn't know) so that someone can get use of her $200. Anyway, 
just keep passing it on. 
Cream together: 
2 cups butter 
2 cups sugar 
2 cups brown sugar 
Add: 
4 eggs 
2 tsp. vanilla 
Mix together in separate bow!: 
4 cups flour 
5 cups oatmeal (put small amounts of oatmeal in blender until it turns to 
powder. Measure out 5 cups of oatmeal and only "powderize" that, NOT 5 
cups "powderized" oatmeal) 
1 tsp salt 
2 tsp baking powder 
2 tsp baking soda 
Mix: 
All of the above 
Add: 
24 oz. bag of chocolate chips and 
1 finely grated 8 oz Hershey bar (plain) 
Add: 
3 cups chopped nuts (any kind) 
Bake on greased cookie sheet (make golf ball sized balls) and bake about 
two inches apart. Bake at 350 degrees for 8 - 10 minutes. DO NOT OVERBAKE. 
Makes 112. 
From: fateman@dali.berkeley.edu (Richard Fateman) 


Mrs. Meadows Cookies 
Mrs. Meadows Cookies 


Cream 
1lb. softened butter or Imperial Margerine 
2cups dark brown sugar 
11/2cups granulated sugar 


Beatin 

2Tbsp. Vanilla 
3large eggs 
for 4 minutes 
Mix 


6 cups flour 
11/2tsp salt 
11/2tsp baking soda 
and add to butter mixture 
Add 
4cups good chocolate chips (milk, semi, etc.) 
2cups chopped nuts 
- use hands to mix 
Then drop batter on waxed paper with small ice-cream scoop. Bake on paper 
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at 350 oven for 8-10 minutes, or 250 oven for 18 minutes. Let cool on 
paper. (May be light colored and soft) 

[I think the wax paper part is important because | tried it both ways and 

the results were different. The cookies were more “authentic” when cooked 
on wax paper. I never figured out if it was the wax paper or some other 
variable (cooking time, temperature, etc.).] 

From: McManis.osbunorth@Xerox.ARPA 


Mud Pie 
ud Pie 


From The Los Angeles Times California Cookbook 


Ingredients: 
2/3 (8 1/2-ounce) package dark chocolate wafers 
1/4 cup butter or margarine, softened 


1/2 gallon coffee ice cream 

Chocolate Fudge Sauce (* see Chocolate Fudge Sauce) 

Whipped cream 

Toasted sliced almonds 
Crush wafers and mix with butter. Press into 9-inch pie pan to forma 
crust. Chill thoroughly or bake at 350 degrees 7 minutes, then chill. Pack 
ice cream into chilled crust, smoothing surface. Freeze until firm. 
(Freezing before adding Chocolate Fudge Sauce is essential to keep fudge 
from slipping off.) Pour 3/4 cup Chocolate Fudge Sauce evenly over pie and 
freeze until ready toserve. Toserve, top with dollops of whipped cream 
and sprinkle with almond slices. 
Makes 6 to 8 servings. 
Note: Canned fudge sauce is used by restaurants, but you may use your own 
recipe, or the one given here. 
From: Lynch.ES@XEROX.ARPA 


Nanaimo Bars 
Nanaimo Bars 


These squares are easy to make and far too rich to eat. The recipe is from 
Susan Mendelson's "Mama Never Cooked Liked This" (Susan Mendelson is one of 
the main forces behind the overweight problem in Vancouver, B.C.). 
Layer 1: 

1/2 C butter 

1/4 Csugar 

1 egg 

1t vanilla 

1T cocoa 
Mix together and set over boiling water. Stir until slightly thickened. 

2C graham cracker crumbs 

1C coconut 

1/2 Cchopped nuts 
Add to above. Putin a9 inch square greased baking pan and press down so 
that the base is evenly spread. Let stand fifteen minutes. 
Layer 2: 

1/4 C butter 

3T milk 

2C powdered sugar 

2T custard powder 
Mix together and spread over the first layer. Refrigerate fifteen minutes. 
Layer 3: 

4 oz semisweet chocolate 

1T butter 
Melt chocolate over hot water. Very slowly and gently stir in butter until 
it has just blended. Spread over the second layer. Refrigerate, and cut 
into squares. 
(Custard powder isa British invention (Bird's being the brand | know). 
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It's cornstarch, salt and artificial falvor/color. You can find it in odd 
stores - e.g., a friend of mine bought a can at Cost Plus Imports) 
From: Marzullo.PA@PARC-MAXC.ARPA 


O'Henry bars 
O'Henry bars 


Ingredients: 

1¢ white sugar 

1¢ white corn syrup 

1 1/3¢ peanut butter 

110 0z box Special K cereal 

1 12 0z pkg chocolate chips 

1120z pkg butterscotch chips 
Place Special K into large bowl. Put sugar and corn syrup in sauce pan and 
bring toaboil. Add peanut butter and stir. Pour over Special K. Press 
into jelly roll pan (15 1/2 x 10 1/2 x 1). Melt chips together over low 
heat. Spread over cookies. Cut into bars. 
From: Hankins.PA@PARC-MAXC.ARPA 


Queen of California Chocolate Torte 
ueen of California Chocolate Torte 


Contents: 
0.25cup minced dried apricots 
0.25cup brandy 
140z. (3.5 bars, 40z. ea) semi-sweet chocolate 
1cup unsalted butter 
3large eggs, separated 
1.66 cups sugar 
0.25cup flour 
0.66cup ground walnuts 
1 Tbsp cornsyrup 
12 walnut halves 
Procedure: 
1. Soak apricots in brandy for at least 30 minutes. 
2. Indouble boiler (doesn't work well in microwave) melt 2 bars (8 0z) 
of chocolate with 0.5 cup butter. 
3. Meanwhile, beat egg yolks with 0.5 cup sugar until pale yellow. Ina 
separate bowl, whip egg whites with 3 Tbsp sugar until firm and glossy. 
4. Add toegg yolks: flour, ground walnuts, apricots & brandy, melted 
chocolate/butter mixture. Mix well. (Add chocolate last so you won't 
cook the yolks.) 
5. Stir 0.3 of the egg whites into the chocolate mix. Fold in remaining 
egg whites CAREFULLY. 
6. Turn the mixture into a butter and floured 8 inch round pan. 
7. Bake at 375F oven for 30 to 40 minutes. (Or until toothpick shows 
moist crumbs. Center will test very moist.) 
8. Cool in pan. 
9. Invert onto plate and glaze with following. Arrange 12 walnut halves 
around perimeter. 
Chocolate Glaze -- 
Contents: 
1.5 bars semi-sweet chocolate (6 0z) 
0.5cup butter 
1 Tbsp cornsyrup 
Procedure: 
1. Melt everything together. Allow to cool until "slightly runny." 
DMR's comments: 
Amounts are not super-critical. Add more brandy and apricots for a 
more intense taste. Becareful not to overdo it, though, because 
part of the charm of this torte is in the 
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subtleness of the apricots. 
Take care not to overcook. The edges overcook easily, and will 
easily add a “overdone chocolate" taste to the torte. 
The glaze should be very smooth and glossy. If not, then try letting 
the glaze melt some more, and stirring it very well. | just pour 
mine all over the top and 
let it form a beautiful glossy finish. 
If you're curious: 0.66 is approx = to 2/3. 

From: DMRussell.pa@Xerox.cCOM 


Raindancer Chocolate Creme De Menthe Cheesecake 


Raindancer Chocolate Creme De Menthe Cheesecake 


Ingredients: 

2 1/2 pounds cream cheese 

12 ounces sugar 

8 eggs 

2egg yolks 

8ounces cream 

2ounces arrowroot 

1/2cup cremedementhe 

1 cup miniature chocolate morsels 

Peppermint extract to taste 

Few drops green coloring 
Chocolate cookie crust: 

1 box chocolate wafers 

1/2cup butter, melted 

1/2cup sugar 
Cream sugar and cream cheese together in mixer. Add eggs and yolks and 
beat well. Mix together the cream and arrowroot. Add this to cream cheese 
mixture. Add creme de menthe, coloring, extract and chocolate morsels and 
blend together. 
Crush wafers and combine with melted butter and sugar, and blend well. 
Butter a 10-inch springform pan. Press onto bottom and sides. Poor in 
cheesecake mixture. Place cheesecake pan inside larger pan. Fill with 
water halfway up the cheesecake pan. Bake 1 1/2 hours in 350-degree oven. 
Serves 12 to 14. Garnish if desired; refregerate. This cake is very rich, 
so slice thinly. 
The Raindancer is arestaurant located on Route 30 North in Amsterdam. 
Amsterdam is 30 miles northwest of Albany and the same distance southwest 
of Saratoga Springs, N.Y. From the review of the restaurant, it sounds as 
though you New Yorkers ought to take a drive over there just for dinner. 
Let us all know if this recipe is as good as it sounds. 
Suzanne 
From: banks.PA@PARC-MAXC.ARPA 


Red Velvet Cake 
Red Velvet Cake 


The story of the Red Velvet Cake 
A friend of mine from lowa City visited New York City and stayed at the 
Waldorf Astoria. She marvelled ata wonderful dessert called the Red 
Velvet Cake. When she got back to lowa, she wrote to the chef and begged 
for the recipe. It arrived a week late--$500 C.0.D.! Even though the 
city-slicker had tricked her, she paid the charge and decided to not let 
the expense go to waste, so she shared the recipe with all her friends. 
Cake: 

1/2¢ shortening 

2 eggs 

1 1/2 ¢ sugar 
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20z. (yes, two 102. bottles) red food coloring 

2 Tbsp. cocoa 

2 1/2 ¢ sifted cake flour 

1c. buttermilk 

1 tsp. baking soda 

1/2 tsp. vinegar 

1tsp. vanilla 
Cream the shortening, eggs and sugar in a large mixing bowl. Mix the fool 
color and cocoa inasmall bowl and combine with the sugar mixture. 
Alternately add the sifted flour and the buttermilk, mixing after each 
addition. Mix the baking soda ,vinegar and vanilla together in a cup and 
FOLD into the cake mixture. Pour into two 8-inch round greased and 
floured cake pans and bake at 350 F for 30 minutes. Cool 10 minutes before 
inverting onto racks to cool completely. 
Frosting: 

5 Tbsp. flour 

1c. milk 

1c. sugar 

1c. butter (how could | forget that!) 

1tsp. vanilla 
Cook flour and milk until thick, stirring constantly. Let cool until cold. 
Cream together sugar, butter and vanilla. Add to the cold flour mixture. 
Beat until the consistency tospread. It will look curdy at first, but 
then look like whipped cream. 
Lorraine r 
From: Kiewiet.pasa@XEROX.ARPA 
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Rigo Jancsi (Chocolate Cream Slices) 


Rigo Jancsi (Chocolate Cream Slices) 


CAKE 
2T. butter 
2T. flour 


30z. unsweetened chocolate 

3/4c. unsalted butter, softened 

1/2 ¢. sugar 

4 eggs, separated 

Pinch salt 

1/2.¢. sifted all-purpose flour 

FILLING 

1 1/2 ¢c. heavy cream 

10 0z. semisweet chocolate, broken in sm. pieces 

4T. dark rum 

1 tsp. vanilla 

GLAZE 

1c. fine granulated sugar 

1/3 c. water 

70z. semisweet chocolate, broken insm. pieces 
CAKE: Preheat the oven to 350 degrees. Butter and flouran 11x17 inch 
jellyroll pan. Tap the edge of the pan on a table to knock out the excess 
flour. Melt the chocolate over low heat in a heavy 1-quart saucepan or in 
the top of a double boiler placed over simmering water. Set the chocolate 
aside to cool to lukewarm. Cream the unsalted butter and 1/4 cup of sugar 
by beating them against the side of a mixing bowl with a wooden spoon, 
continuing to beat until the mixture is light and fluffy. Add the melted 
chocolate and beat in the egg yolks, one at a time. 
Beat the egg whites and a pinch of salt in another mixing bowl, preferably 
of unlined copper, with a wire whisk or rotary beater, add the remaining 
1/4 cup of sugar and beat until the whites form stiff, unwavering peaks. 
With a rubber spatula, stir about 1/3 of the whites into the chocolate 
base, then pour the chocolate mixture over the rest of the whites. 
Sprinkle the flour lightly on top. Gently fold the flour into the mixture 
until no white streaks are visible. 
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Pour the batter into the prepared jellyroll pan, spreading it evenly with a 
rubber spatula. Bake inthe middle of the oven for 15 to 18 minutes, or 

until the cake shrinks slightly away from the sides of the pan and a knife 
inserted in the middle comes out clean. Remove the cake from the oven, 
loosen it from the pan by running a sharp knife around the sides, and turn 

it out on a rack to cool. 

FILLING: Combine the cream and chocolate in a heavy 1-quart saucepan and 
stir over medium heat until the chocolate melts. Then reduce the heat to 
very low and simmer, stirring almost constantly until the mixture thickens 
intoaheavy cream. Pour it into a bowl and refrigerate for atleast 1 

hour. When the mixture is very cold, pour in the rum and vanilla and beat 
with a wire whisk orarotary or electric beater until the filling is 

smooth and creamy and forms soft peaks when the beater is lifted from the 
bowl. Do not overbeat or the cream will turn to butter. 

Cut the cake in half to make two layers, each 8 1/2 inches wide. Spread 

the filling, which will be about 2 inches thick over one layer. Set the 

other layer on top. Refrigerate on a rack for about 1 hour. 

GLAZE: Heat the sugar, water and chocolate in a heavy 1-quart saucepan 
over medium heat, stirring constantly, until the sugar and chocolate are 
dissolved. Remove the pan from the heat, cover and let the glaze cool for 
about 20 minutes. Set the rack holding the cake on a jellyroll pan and, 
holding the saucepan with the glaze in it about 2 inches about the cake, 
pour the glaze over it. Refrigerate the cake on the rack for 10 to 20 
minutes longer, or until the glaze is firm. 

Serve this dessert by cutting it into 35 small pieces (5 in each row across r 
and 7ineach row down). Use asharp knife that has been dipped in warm 
water for cutting. Rinse the knife and dip it again in warm water before 
each cutting. oe 
HISTORICAL NOTE: The world's finest pastries are said to come from Vienna. ” 
These deliciously rich cake slices help to explain Vienna's reputation. 

Rigo Jancsi are named for a 19th Century gypsy violinist who, legend says, 
broke the hearts of princesses with ease and equanimity. But the 
confection is much more tangible than legends are and equally enjoyable. 


Saucepan Brownies 
Saucepan Brownies 


Saucepan brownies 
Ingredients: 
1/3 cup shortning 
3/4 cup flour 
2sq. unsweetened choc. 
1/4 tsp salt 
1cup sugar 
1/2 cup nuts 
1 tsp vanilla 
2 eggs 
Melt shortening and chocolate squares in medium saucepan. Remove from 
heat. Add rest of ingredients. Bake in 350 oven 20 minutes in 8x8 
greased pan. 
Frosted brownies 
melt 
1/2 pound oleo 
4 squares unsweetened chocolate 
add 
4 eggs 
2 cups sugar 
mix thoroughly. 
1 1/2 cups flour 
1 teas. baking powder 


1 teas. salt 
1 teas. vanilla 
1cup nuts 
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bake in 350 oven 25 minutes in 13x9 greased pan. 
frosting 
1/4 pound butter softened 
1 box 10X sugar 
1teas vanilla 
1 melted square of chocolate 
add milk a little at a time to get a good consistency. frost when cool. 
From: LCOPELAND.ES@PARC-MAXC.ARPA 


Susan Previant Lee's Chocolate Mousse 
usan Previant Lee's Chocolate Mousse 


Ingredients: 

6Tbl strong coffee 

4Tbl cognac 

80z semisweet chocolate 

4Tbl superfine sugar 

2c heavy cream 

1 Tbl superfine sugar 

1/4 tsp vanilla 
Mix coffee, cognac, chocolate in double boiler, stir. When melted and well 
blended, add sugar. Continue stirring until glossy. Cool. 
Whip cream until very thick. Blend in sugar and vanilla. 
Fold chocolate into whipped cream with rubber spatula. Cover and 
refrigerate. 
Best Chocolate Mousse (from "The Best Book", Passell/Ross, Pocket Books, 
1975): 
From: Artibee.pa@Xerox.ARPA 


Toffee 
Tottee 


Ingredients: 

14-16 regular-size Hershey Bars (not large, thick or chunky style) 

2 cubes butter (not margarine) 

1cup white sugar 

1cup_ finely chopped walnuts 
Unwrap all Hershey Bars. Place half of bars (Hershey logo facing up) in 
bottom of Pyrex oblong baking pan (approx. 10" by 14"). In saucepan over 
medium heat, melt butter and sugar, STIRRING CONSTANTLY, until mixture 
barely starts separating and color is a golden brown. (Depending on your 
stove this usually takes somewhere between 7 to 12 minutes.) Quickly pour 
over bars arranged in pan and immediately place remaining bars on top 
(Hershey logo facing down). Wait a few minutes for them to melt then 
sprinkle nuts on top and press in with flat of hand. Refrigerate and cut 
(break!) into pieces for serving. 
| make this every Christmas. It tastes something like Almond Roca, but 
with walnuts. (I suppose it could be made with almonds--|'ve never tried 
it.) Enjoy! 
““Nancy 
(| once had some of this that someone else had made and theirs was cut into 
nice, even pieces. They said they had let it sit at room temperature and 
then cutit. | tried it once and it still broke when cut. | guess it 
depends on how the toffee is cooked. | think it tastes best when 
refrigerated. The reason this recipe calls for 14-16 Hershey Bars is that 
oblong pan sizes vary. | have one pan that fits 7 bars on the bottom, and 
another that will fit 8.) 
From: Freige.PA@Xerox.ARPA 


Triple Chocolate Cake 
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Triple Chocolate Cake 


This recipe is super easy and ohso good!!!! Probably good with walnuts 
added too. 
Ingredients: 

1Pkg Devils Food Cake Mix 

1Pkg (4-1/2 0z) Chocolate instant pudding & pie filling 

1Pkg (60z) Semi-sweet Chocolate Chips 

1-1/4 Cup Water 

1/4Cup Vegetable Oil 

2 Eggs 
Head oven to 350 degrees. Mix all ingredients in ungreased oblong pan 13 x 
9 x 2 with fork, scraping corners frequently, until moistened. Stir batter 
vigorously with fork for one minute; scrape sides with rubber spatula. 
Spread batter evenly inpan. Bake until top springs back when touched 
lightly in center - 40-45 minutes; cool, loosen cake from sides; cut & 
serve directly from pan. Store any remaining cake soosely covered in 
refrigerator. 
From: BPM3.TYM; Bonny Mosher (BPM3.TYM@OFFICE) 


Two Tone Fudge 
Two Tone Fudge 


Ingredients: 

2 cups packed brown sugar 

1cup granulated sugar 

1 cup evaporated milk 

1/2¢ butter 

1 jar (about 70z) marshmallow creme 

1tsp vanilla 

160z package butterscotch pieces 

1 cup coarsely chopped walnuts or pecans 

160z package semi-sweet real chocolate pieces 
In saucepan, comine first four ingredients. 
Bring to full boil stirring constantly over moderate heat. Cook 10 
minutes, stirring occasionally. remove from heat. Add marshmallow creme 
and vanilla; mix until smooth. 
To 2 cups of mixture, add butterscoth pieces and 1/2 cup nuts; blend well. 
Pour evenly into greased 9" square pan. Toremaining hot mixture, all 
chocolate pieces and 1/2 cup nuts; blend well. Pour over buttersotch 
mixture. Chill until firm. Makes about 2 1/2 pounds. 


Ultra Chewy Chocolate Chip Cookies 
tra Chewy Chocolate Chip Cookies 


Add nutmeg and cinnamon (1 tsp each) to the recipe on Tollhouse chips pack. 
It is VERY important to slightly under-cook them in order to make nice 
chewy cookies. 

Makes a whole bunch. 


White Brownies 
White Brownies 


Ingredients: 

9 ounces white chocolate 
1 stick unsalted butter 

4 eggs 

2cups granulated sugar 
11/2 t. vanilla 

1cup sifted flour 
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1/2t. salt 

2/3 cup solvered almonds 
Preheat oven to 325 degrees. Butter and flour a 9x13 baking pan. Grate or 
finely scrape 4 ounces of the chocolate and set aside. Melt remaining 5 
ounces over hot water (do not allow water tosimmer) Melt the butter. 
Beat the eggs, sugar and vanilla together until thick and lemon colored. 
Stir in the melted chocolate and butter. Gently stir in the flour and salt 
and when the batter is just blended, pour it into the prepared baking pan. 
Scatter chocolate gratings and silvbered almonds on top of the batter, then 
bake for 30 to 35 minutes. Let cool in the pan and then cut into squares. 
From: Kilmer. WBST@XEROX.ARPA 


White Chocolate Mousse with Chocolate Sauce 


ite Chocolate Viousse wit ocolate Sauce 


In response to numerous requests[1], and after considerable effort[2], here 
is the recipe[3] for this dessert asserved at Ambria, one of the best 
restaurants in Chicago. 
| am aware that some chocolate-lovers consider “white chocolate” to be a 
contradiction in terms[4]. Theological arguments aside, one should not 
expect this to taste like traditional chocolate mousse. My wife made this 
once; of four serious chocolate addicts (none of them a white chocolate i 
enthusiast) surveyed, she didn't care for it, two others liked it very 
much, and the fourth characterized it as the best dessert he had ever 
tasted. It is very rich, as one would think. eae 
Mousse: : 

1/2¢ cold milk 

1 1/8t Knox gelatin 

60z white chocolate[5] 

1t vanilla 

1¢ heavy cream 

1/4t lemon juice 

salt 

2 egg whites 
Sprinkle milk with the gelatin in a double boiler until the gelatin 
softens. Turnonthe heat, and when the gelatin is dissolved stir 
carefully and add the chocolate. Stir occasionally until melted; remove 
from heat, add vanilla, and let cool to 80 degrees F. 
Beat chilled cream to soft peaks and fold half at a time into the chocolate 
mixture. Addlemon and alittle salt to the egg whites and beat until 
stiff, not dry. Fold into the chocolate mixture half at a time and chill. 
Chocolate Sauce: 

2T unsalted butter 

1/2¢ sugar 

1/2¢ Dutch cocoa 

2c heavy cream 
In asaucepan, melt the butter over medium heat until bubbling. Add sugar 
and whisk together; add cocoa and whisk again. Add cream and bring just to 
simmering. Remove from heat, strain, and cool. (Lay plastic wrap directly 
on the surface of the sauce to avoid skin formation.) 
Serving: 

Use small plates, something with a rim or slight concavity. Make a pool of 
the chocolate sauce on the plate. Using a large serving spoon, scoop two 
ovals of the mousse and lay them in the sauce. May be garnished with 
(brown) chocolate shavings if desired. 

From: MJackson.Wbst@XEROX.ARPA 


Zucchini Fudge Cake 
Zucchini Fudge Cake 


Ingredients: 
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3squares unsweentened chocolate 

3 1/2 cups all-purpose flour 

2tsp bakingsoda 

11/2tsp baking powder 

1tsp. salt 

1tsp cinnamon 

1/8tsp nutmeg 

4 eggs 

2 1/2 cups firmly packed brown sugar 

2tsp vanilla 

11/2 cups oil 

4cups unpeeled zucchini,shredded 

1cup chopped nuts 
Melt chocolate; set aside to cool. Stir together flour, baking soda, 
baking powder, salt, and spices; set aside. In a large mixer bowl, beat 
eggs and sugar until light and fluffy; add vanilla, oil, and chocolate; 
beating until well blended. 
Gradually stir in flour mixture, beating well after each addition. Stirin 
zucchini and nuts. Pout batter into a greased and floured bundt or tube 
cake pan. Bake at 350 degrees for about 1 hour and 15 minutes until a 
knife inserted comes out clean (begin checking after about 1 hour; baking 
time varies depending on shape of pan) 
From: Hauptman.PA@Xerox.ARPA 
With Thanks to Chris <Comparetta.Wbst > 


ot ° 


55 


